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“How’s business, Bill? Making any money 
on your sausage these days?” 

“Well Ed., we’re getting along, nothing to 
boast about certainly. We can’t get any higher 
prices, and higher costs have reduced the 
margin of profit.” 

“Margin of profit? Why you should do 
what we did a few months ago— install a new 
‘BUFFALO’ Sausage Making Outfit.” 

“New machinery? Why our equipment 
seems to be running all right.” 

“Exactly what we thought before we used 
the new equipment. You see, Ed. it is only nat- 
ural for people to get accustomed to their ma- 
chinery over a period of years and just because 
it runs they do not realize that after all it is 
slow, inefficient and expensive to operate.” 

“Well, what did the new ‘BUFFALO’ Out- 
fit do for you?” 

“Plenty! Because the machines are more 
efficient and faster operating, we have saved 


time and lowered the cost per pound pro- 


duced. Their greater capacity has enabled us 
to speed up production to meet the greater 
demand for our products.” 

“Greater demand for your products?” 

“Yes, these new ‘BUFFALO’ Machines 
have enabled us to produce a better product, 
much finer in texture and uniform in flavor. 
More surprising from the profit angle, al- 
though we use the same materials, the per- 
centage of yield of the finished product has 
increased. Because of the marked improve- 
ment in quality we have gotten better prices 
and still sales are growing.” 

“Improved your products, too? It certainly 
sounds like a profitable investment.” 

“Profitable is right. Why don’t you drop a 
line to the John E. Smith’s Sons Company at 
50 Broadway, Buffalo, N. Y. and get all the 
information from them and discuss the mat- 
ter with one of their representatives?” 
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“WEAR-EVER” INSTALLATION 
ARMOUR AND CO., CHICAGO 





That's why leading packers prefer" Wear-Ever" equipment 





Wearever] In America’s leading packing plants, 
AERA “Wear-Ever” Aluminum Steam Jack- 
[577] eted Kettles are now serving efficiently. 





Saving money, too. There are adequate 








reasons for this preference: The natural 

qualities of Aluminum have miraculous advanta- 
ges for food-processing purposes. The magic of 
laboratory research has amplified these qualities. 
“Wear-Ever” Aluminum is clean, nontoxic. It 
resists meat acids, won’t spot meat products. 
Can’t contaminate, affect flavor, color or taste. 


Nature is kind to Aluminum, and Aluminum is 





friendly to food. Aluminum is a cost-saving metal, 
too. It will not rust; never needs tinning or plat- 
ing; is easy to clean and to keep clean. 

““Wear-Ever” Kettles are made of an ex- 
ceedingly hard, durable and rugged Aluminum 
Alloy. That’s why they satisfy the most critical 
packer. 

For further information covering your par- 
ticular needs write for catalog and costs. Address 
THE ALUMINUM COOKING UTENSIL co., Desk 58, 
llth Street, New Kensington, Pennsylvania. 
(Offices in All Principal Cities) 
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GRIFFITH has a System - a Method - a Practical Cure! 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
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THE GRIFFITH LABORATORIES 


10th Anniversary 


We are this week celebrating 


our tenth anniversary of the 
‘‘artery pumping method”’ 
with PRAGUE Salt and 
PRAGUE POWDER. We 
have had a marvelous ten 
years. We have hundreds of 
satisfied customers. Our Big 
Boy Pump and our PRAGUE 
POWDER Pickle does good 
work. 








Made Tender by Artery Pumping 


A Boiled Ham or a Smoked Ham for Slicing 


We are convinced, and no matter what you believe, no 
matter what you think—we are telling you it will be to 
your lasting advantage and profit to get acquainted 
with our Artery Method of Pumping and Curing and 
Tenderizing hams. We make a Pump that is auto- 
matic and is fool proof. It has the right pressure. Our 
System is ten years old. We control the ham expan- 
sion. We control the pre-prepared pickle, we guarantee 
color and flavor, and a rich, ripe cure. The pickle and 
pump will tenderize and fix the bloom and make a 
tasty flavor and a slice that is tender and a ham that 
is dry. Why not make a ham that the public likes? 
We have the formula and the rules to follow. 


Order No. 3 
Combination 


Today! 






Any old cure or any old pump will not satisfy you 


GET BIG BOY PUMP and 
PRAGUE POWDER DRY PICKLE 


The actual cost of a Cure is very small. The Boiled 
Solids are safer than mixed crystals. This is why we 
insist on PRAGUE POWDER. 


PRAGUE POWDER is a full Boiled Pickle, dried into 
a fine soft dust. When it is again placed in your brine, 
you have a second pickle ready to fix a rich, ripe 
color. 


1415-31 West 37th Street, Chicago, Illinois 
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Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Ontario 
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UW NORTH of the Great Lakes and the Forty-ninth parallel 
they know good food and good merchandising, too. 
And so you'll find Burns & Company, Ltd.—one of the 
4 a Dominion’s largest and most progressive packers— 
iil - -_™ using Angostura in the preparation of their products. 
In one packing plant after another the use of Angostura has proved 
beyond question the most effective means yet discovered of bringing 
about a horizontal increase in sales—affecting every processed meat 
product from frankfurters and liverwurst right along the line to 
luncheon loaves. 

The small additional cost of using Angostura is soon made up by 
greater sales volume—and, in many cases, by higher prices. The 
public wants quality—and is willing to pay for it. 

If you want to put your business on a more profitable basis, line up 
IMPROVING THE FLAVOR... now with this i: Ba for better ea lhe prepared with 
APPEARANCE ANDSALABILITY —Angostura. Write today for details aboutthe Angostura Process, about 

OF PROCESSED MEATS. the issuance of licenses to use it and about our program of advertising. 



















THE ANGOSTURA-WUPPERMANN CORPORATION, NORWALK, CONN. 
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MODERN ‘IZED 


IN 
PROCESSING 
AND 

PACKAGING 


@ New methods in processing hams 
emphasize the importance of new 
methods in merchandising. The in- 
dustry is turning to ““VISKING”’ 
casings to add still further popu- 
larity to their new products .. . 
greater eye-appeal, greater protec- 
tion, greater assurance against 
drying out. Write today for infor- 
mation, samples, and prices on 
“VISKING” casings for your proc- 


essed hams, picnics, and butts. 
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“VISKING” is the registered trade-mark of The Visking Cor- 
poration to designate its cellul Ss ge Casings and Tubing 
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THE W ISKING CORPORATION 


673a, WEST 6GSTH STREET, CHICAGO, ILLINOIS 
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Your product can go to market just as 
fast if you will dress it in a modern con- 


tainer that has a sales talk of its own! 


An attractive container that invites the attention of the 
purchaser is an acknowledged booster of sales. This baking 
powder can attracts attention and holds it. The brilliant 
lithography, striking in color and design, played an im- 
portant part in speeding up the sales of this product. 





HERE'S AN UNUSUAL CONTAINER 


This package is an ex- 
ample of a ‘different’ 
problem successfully 
handled by Canco. Con- 
structed of fibre, it has 
removable partitions 
which disclose perfor- 
ated metal sides, permit- 
ting circulation of air 
through its purifying 
agent. Attached to the 
front is a thermometer 
for convenient checking 
of the refrigerator tem- 
perature. 











The handsome lithographed design of this cocoa 
can is modern, smart! The customer gives it credit 
for able help in increasing sales of the product. 













How difficult is your packaging problem? 


Write to Canco for an economical solution to the Why not let Canco solve it for you? 


problem of redesigning your package to produce 
speedier sales. 








AMERICAN CAN COMPANY 


. 230 PARK AVENUE, NEW YORK, N.Y. 
104 souTH MICHIGAN AVE., CHICAGO 111 SUTTER STREET, SAN FRANCISCO 
WORLD'S LARGEST MANUFACTURER OF METAL AND FIBRE CONTAINERS 











The National Provisioner 





Page 8 














I i ee ee er | 





fisioner 











Modernize the Packaging of Your Meat Products 
-++ to Meet the Latest Scientific Developments 
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Packaged in SYLPHCASE K Casings 
(Reg. U. S. Pat. Off.) 
These casings represent the newest development in the packaging of Sausage and Prepared Meats. 
They are fully transparent, so that they show the appetizing texture of the meat product, and give it 
full protection. They also add to its sales and advertising appeal. (SYLPHCASE K Casings are furnished 
plain or printed. We will be glad to furnish samples and detailed information, with prices, upon request. 


SYLPHCASE K Casings Are Strictly Kosher 
Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 East 42nd Street, New York 
Works: Fredericksburg, Va. 


PACIFIC COAST 
Blake, Moffitt & Towne 


BRANCH SALES OFFICES 
427 W. Randolph Street, Chicago, Ill. 


120 Marietta Street, Atlanta, Ga. commeneh 7 Offices and Warehouses in Principal Cities 
809 Santa Fe Bldg., Dallas, Tex. ee SPAT Ore y CANADA 


201 Devonshire Street, Boston, Mass. 
260 S. Broad Street, Philadelphia, Pa. 


Victoria Paper and Twine Co., Ltd. 
Toronto and Montreal 
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This Mineral Insulation is TIME-PROOF! 


More than 25 years of continuous service prove Johns- 


Manville Rock Cork to be virtually unimpaired by age! 























Check this Service Record! 


30 YEARS ...... E. Kahn’s Sons Co., Cincinnati, Ohio 
27 YEARS ....... Swift & Company, Chicago, Illinois 
28 YEARS..Fox Head Waukesha Corp., Milwaukee, Wis. 
26 YEARS .. 
28 YEARS... Syracuse Cold Storage Co., Syracuse, N.Y. 















ERE’S A RECORD FOR YOU 

... Over a quarter-century of 
efficient insulating service... and 
the material is apparently good 
for many more years to come! 


This Rock 


is Johns-Manville 


Cork’s record on the five installa- 
tions listed above. And on hun- 
dreds of other installations since 
that date, Rock Cork has estab- 
lished similar records for effective, 
economical insulation. 





“Johns-Manville 


(left) APPLYING ROCK CORK SHEETS on a 
typical cold-room job. Installation is rapid, eco- 
nomical. And Rock Cork’s mineral composition 
assures years of efficient service. 


(right) COLD-LINE INSULATION PROBLEMS 
are solved permanently and economically by 
J-M Rock Cork Pipe Covering. Identical in com- 
position with J-M Rock Cork Sheets, it is 
equally durable and moisture-resistant. 


Account for this amazing per- 
formance? Rock Cork is mineral 
in composition. Made of limestone 
fibers, combined with a special 
mineral binder, this remarkable 
material...in either sheet or pipe- 
covering form...is virtually imper- 
ishable and highly resistant to the 
infiltration of moisture. 

And there are these further ad- 
vantages. Rock Cork is vermin- 
and rot-proof. Will not harbor rats 







. - Indiana Ice & Dairy Co., Anderson, Ind. 











or insects. Does not support bac- 
teria or mold. Is incapable of ab- 
sorbing or giving off odors under 
any condition. 


e e e 
Why not learn how this mineral 
law-temperature insulation can 
permanently solve your insulating 
problems? Complete details are 
given in our Rock Cork brochure. 
For your copy, write Johns- 
Manville, 22 E. 40th St., N. Y.C. 


ROCK CORK 


LOW-TEMPERATURE INSULATION 


in sheet form...and for pipe covering 
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Stange Tablets for Curing Meat Fitin Perfectly 


with Modern Methods of Curing Hams! 


The modern method of processing hams 
requires perfect control in every stage of 
processing operations, and one of the 
most important of ALL operations is 
CURING! 


The Stange Tablet for Curing Meat is the 
most modern of all curing materials— 
a cure that fits in perfectly with the best of 
modern practice—a cure that represents a 
significant advancement in the curing field. 


The B.A.I. permits the use of only two cur- 
ing or color fixing agents—sodium nitrate 
or sodium nitrite, or a combination of the 
two. But there is a vast difference in the 
results obtained by positive regulation of 
the curing operation. Stange Nitrite & 
Nitrate Tablets or Stange Sodium Nitrite 
Tablets give you positive insurance against 


curing failures because 2 tablets contain 
exactly the proper amount of curing ma- 
terial needed for each gallon of curing or 
pumping pickle. No overcuring—no un- 
dercuring. If your men can count they can 
produce a perfect cure! 


Regardless of the way you now cure your 
hams—long cure, short cure, artery 
pumped, muscle pumped, or any other 
method—Stange Tablets for curing meat 
will help you produce a superior product, 
and give you savings up to 75% in curing 
materials. 

No weighing, no guessing, no curing fail- 
ures, no excessive curing costs. This mod- 


ern Stange development is the answer to 
all curing problems. 


WRITE FOR SAMPLES TODAY! 








ig WM. J. STANGE COMPANY 


ychure. 
Johns- 2536-2540 WEST MONROE STREET CHICAGO, ILLINOIS 
923 E. 3rd St., Los Angeles . . . . 1260 Sansome St., San Francisco 


ax 
In Canada: J. H. Stafford Co., Ltd., 21 Hayter St., Toronto, Ontario 








DRY ESSENCE OF NATURAL SPICES —Individual or blended @ PEACOCK BRAND CERTIFIED CASING COLORS 
PREMIER CURING SALT @ BAYSTEEN @ SANI CLOSE @ MEAT BRANDING INKS — Violet and Brown 
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ATTRACTING ATTENTION 
EVERYWHERE 


The new Armour Moulded Dried Beef Inside is a real 
improvement over all old products of its kind. 


Uniform in shape and size it can be sliced down to the 
very butt end, making it truly economical. 


And you'll marvel at its color, too. A new processing 
method gives to the Armour Moulded Dried Beef Insides 
a bright uniform color from top to bottom. No dark 
areas in this dried beef. 


Write for further information and quotations today. 


MArmours 


+ WOODED DRIED BEEF 


ARMOUR 43% COMPANY - CHICAGO, ILL. 
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HLAM ‘PROCESSING 


* ‘““Ready-to-Eat’’ Smoked Hams 
Tempt The Consumer’s Appetite 


develop something new in smoked hams, in order 

to increase demand for this fancy pork cut, to 
broaden distribution and to create a margin of 
profit to aid further in carrying the expense of less- 
demanded parts of the hog carcass. 

It has been recognized that public appetite for 
ham needed further stimulation, and that some- 
thing should be devised to supplement the com- 
mercial boneless cooked ham, as well as the regular 
smoked ham. 

Standard practice has been to select and grade 
hams on the cutting floor, cure and smoke to de- 
velop good flavor and color, and 
to wrap and package attractively 
for the greatest eye appeal. 


Fis some time packers have been attempting to 


Improved Ham Processing 


Evolution of the smoked ham be- 
gan with fixing flavor, tenderizing 
by applying more heat than had 
been customary in the smokehouse, 
and by improvements in curing 
methods. Further experimentation 


APPETITE TEASER 


Ham decorated and ready for table serv- 
ice. This ready-to-eat smoked ham was 
quickly transformed into a baked ham in 
the consumer’s kitchen. Skin was removed, 
fat side scored, bread crumbs and egg or 
some similar covering spread on, and ham 
Put in oven just long enough to heat 
through; then decorated with pineapple 
cut in fancy design. (Photo Wilson & Co.) 


resulted in one of the latest developments—the 
“ready-to-eat” smoked ham, with skin on and bone 
in—fine of flavor, tender and convenient to serve. 

At the same time a similar ham in tins—but 
skinned and boned—was produced to satisfy that 
part of the consuming public whose taste demand 
had been appealed to by imported canned ham. 
While this item has faced sharp competition from 
quality imported canned ham, it is rapidly making a 
place for itself as a superior product. 


Various Methods Used 


There are a good many different ways of produc- 


































TELLING CUSTOMERS ABOUT IT 


Wilson maintains Tender Made ham dem- 
onstration booths in large food stores fea- 
turing special publicity for this product. 
An _ attendant distributes samples for 
customers to taste, and at the same time 
displays ham with bone in and skin on, 
wrapped ready for distribution. Half hams 
also are on display, as are whole, half and 
quarter hams in tins. (Photo in food de- 
partment, Fair Store, Chicago.) 


ing a “ready-to-eat” smoked ham, judg- 
ing by reports which come to THE Na- 
TIONAL PROVISIONER from many sections 
of the country. 


Some processors use a fully-cured 
ham, wrap it to permit smoke penetra- 
tion for flavor, then continue the smok- 
ing process until an inside temperature 
is reached which will insure a tender, 
fully-cooked ham. Others give the ham 
a quick cure, injecting the curing in- 
gredients in the usual way, but holding 
the cellar temperatures higher than 
usual. Still others pump the arteries at 
high pressure to insure complete dis- 
semination of the pickle. 

Some hold such hams for a short pe- 
riod in curing pickle. Others put them 
in stockinette and hang immediately in 
the smokehouse, butt end up, and apply 
considerable heat to bring about quick 
action of the nitrite in the pickle—thus 
curing, cooking and smoking in one op- 
eration. Temperatures and holding pe- 
riods in the smokehouse vary with dif- 
ferent methods of processing. 


Some packers have progressed to the 
point of commercial production on a 
large scale. Others are offering product 
on the market experimentally. Many 
are still in the experimental stage. Some 
do not intend to experiment at all, pre- 
ferring to rely on old standards in mak- 
ing a quality product. 
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Among packers processing “ready-to- 
eat” smoked hams who have related 
their experiences to THE NATIONAL PRo- 
VISIONER a majority seem to be using the 
quick cure, artery-pumping and cooking 
in the smokehouse. As has been said, 
there are many variants to this general 
method. 


Packers’ Experiences 


Experiences related here, as gathered 
from various packers, are given as in- 
formation only. At this stage of the 
game THE NATIONAL PROVISIONER has 
no advice to give on an authoritative 
method of processing “ready-to-eat” 
smoked hams. 

The fact remains, however, that pack- 
ers are producing a tender smoked ham 
which is ready to eat when it comes out 
of the smokehouse, which is far supe- 
rior to.the old type of commercial cooked 
ham, and which seems to have wide 
consumer appeal, judging by sales re- 
sults. 


Careful Selection 


It is admitted that for high quality 
and uniformity in product the green 
hams to be processed into “ready-to- 
eat” smoked hams should be selected 
carefully. If quality is not in the ham 
to start with, no amount or kind of proc- 
essing will put it there. 

If hams are to be artery-pumped it is 
essential that the men on the cutting 
floor pull out the artery and leave it 
long. Particular care is necessary not to 
cut the artery short when trimming the 
fat around the aitch bone. 

Whether or not to soak the hams when 
they are received from the cutting room 
and before pumping seems to be a mat- 
ter still in dispute. One packer says he 
sees no advantage in so doing. Another 
—who soaks his hams in running cold 
water for from 15 minutes to one hour 
before pumping—believes this treat- 
ment is necessary to soften the hams 
and put them in best condition to receive 
and quickly utilize the pumping pickle. 


One Packer's Cure 


A Midwestern packer prepares his 
pumping pickle as follows: 


To 50 gals. of 55 deg. brine is added 
10 lbs. sugar 
10 lbs. Prague powder 


This is pumped into the artery in 
an amount equaling 8 to 10 per cent of 
the weight of the green ham. Pumping 
is done on a scale to add the exact 
amount of pickle necessary. This check 
is required, it is claimed, to obtain an 
even cure in all pieces. 


Pumping Precautions 


One precaution observed by ill 
packers who are artery-pumping and 
quick-curing hams is to see that the ar- 
tery branch leading to the cushion is 
well filled. If this is not observed, the 
result will very probably be a ham 
which is undercured in some parts. 


Some packers say artery pumping 
must be done if a satisfactorily-tendered 
ham is to be produced. Others claim 
satisfactory results with spray pumping. 
In artery pumping, pickle is forced 
throughout the capillary system. The 
meat goes into the smokehouse carrying 
considerable moisture which is evenly 
distributed. This is an advantage, some 
think, for thorough, fast cooking at a 
relatively low temperature, and is g 
safeguard against drying and the result- 
ant toughening of the meat fibers, 

It will be noted that a relatively weak 
pumping pickle is used by the packer 
mentioned and by other packers whose 
methods are given. Salometer reading 
might very properly be adjusted to cor. 
respond with amount of pickle pumped 
into the ham and degree of saltiness de. 
sired in the finished product. While a 
mild ham usually is sought, enough salt 
must be put into the meat to preserve it, 


Pickle Quantities 


Amount of pickle pumped into these 
ready-to-eat smoked hams varies from 
8 to 13 per cent in different plants. Here 
again practice may very logically be 
based on smoking times and tempera- 
tures, and the amount of shrink it is de- 
sired to take during smoking and cook- 
ing in the smokehouse. 

The packer whose pumping practice 
was described previously figures his 
weight of finished product should be 95 
to 97 per cent of the green weight. His 
experience indicates, he says, that the 
best product results when from 3 to 5 


READY-TO-EAT 


Smoked & cooked with skin on and bone in. 

If cold ham is in order, this new Armour 

product is ready to serve. If it is desired 

to serve it hot, only sufficient time in oven, 

broiler or frying pan to heat it through is 
necessary. 
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per cent shrink from green weight oc- 
curs in the smokehouse. 


Another packer whose pumping prac- 
tice is described later pumps into each 
ham an amount of pickle equaling from 
13 to 15 per cent of the green weight. 
He plans to have his finished ham 
weigh the same, or slightly more, than 
the green ham. Ending up with the 
same weight of moisture the green ham 
originally contained is ideal from qual- 
ity standpoint, he thinks. 

Substitution of corn sugar for cane 
sugar in the foregoing pickle formula 
and those which follow may be made. 
Corn sugar is valuable as a means of 
developing an attractive color, which 
stands up well when the ham is cut. One 
authority is recommending that half 
corn sugar and half cane sugar be used 
in both pumping and cover pickle. 


Curing Methods Differ 


After pumping in the manner de- 
scribed, this packer’s hams are packed 
solidly in vats or tierces and covered 
with the same pickle used for pumping. 
Packers producing ready-to-eat smoked 
hams are not in agreement on curing 
methods. The packer whose method was 
described cures his hams 7 days at a 
temperature of 38 to 40 degs. F. They 
are not overhauled during this time. 

When these hams come out of cure 
they are stacked in a cooler with a tem- 
perature of 38 to 40 degs. and permitted 
to drain for 7 days. Undoubtedly they 
also cure further during this time. They 
are then soaked for 20 minutes in 80 
deg. water, washed with a brush and 
dried for at least one hour before going 
into the smokehouse. 


Smoking & Cooking 


Some hams are smoked in cellulose 
casings. After enclosing in casing 
this packer places a large skewer in the 
butt end of the ham, leaving about 1 in. 
projecting. After the ham has been in 
the smokehouse for three hours the 
skewer is removed. Excess moisture 
drains from ham through the hole. 


Smokehouse is heated before the hams 
are put in. After the hams are hung 
temperature is raised rapidly to 180 
degs, F. and held at this point until in- 
side temperature of ham has reached 
145 degs. F. This usually requires 15 
to 17 hours. 

When smoked and cooked the hams 
are cooled gradually, and when cool are 
placed in water with a temperature of 
180 to 190 degs. to “plump” them to give 
them a better appearance. 


Cooking Without Smoke 


A Midwestern packer who produces 
a “ready-to-eat” smoked ham which 
has become very popular in his terri- 
tory uses a 92 deg. pickle for both pump- 
Ing and cover. Pickle equaling 10 to 12 
per cent of the green weight is muscle- 
Pumped into each ham. This pickle is 
made up with sugar, 1 lb. of nitrate 
and 2 Ibs. of nitrite per 100 gallons 
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of pickle. Hams are cured in tierces 
for three days, drained in piles on the 
floor for eight days and soaked 1% 
hours in 70 deg. water. 


Cooking is done in the smokehouse, 
without smoke, at 160 degs. F. for 16 
hours. At end of this period inside tem- 
perature of hams is 160 degs. Hams 
are then transferred to another smoke- 
house at a temperature of 205 degs. and 
here they are smoked for 2% hours in 
a heavy smoke. 


This packer cooks and smokes ready- 
to-eat hams in both stockinettes and 
cellulose casings. In the latter instance 
casing at butt end of ham is loosely tied 
during cooking and smoking operations, 





PARCHMENT WRAP FOR HEATING 
OR BAKING 


Either ready-to-eat smoked ham which re- 
quires only sufficient time in oven to heat 
thoroughly, or regular smoked ham re- 
quiring usual cooking period, may be 
wrapped in parchment before cooking. 
Meat thermometer is inserted to avoid 
overheating or overcooking. Hams cooked 
in parchment lose little moisture in oven 
and only a small amount of fat tries out. 


and a large skewer is inserted in butt 
of ham to permit draining and left in 
place until ham is finished. Hams 
cooked and smoked in this manner weigh 





CARE HERE SAVES TIME LATER 


First operation in artery pumping starts here. Unless the artery is cut long and 
pulled out the pumper may have difficulty in locating it later when he is ready to inject 
the pickle. This increases labor and expense. 








3 to 5 per cent less than green weight 
when finished. 


Western Packer's Method 


In a Western plant which has been 
turning out a “ready-to-eat” smoked 
ham the pumping pickle, also used for 
cover pickle, is made as follows: 

To 100 gallons of 50 to 55 deg. brine 
is added 


25 lbs. sugar 

1 gal. (128 fluid oz.) Angostura 
1 lb. sodium nitrite 

2 Ibs. sodium nitrate 


In this case consideration has been 
given to discontinuing the use of sodium 
nitrate and doubling the quantity of 
nitrite in the pickle formula. 

Hams are artery-pumped — pickle 
equaling from 13 to 15 per cent of the 
green weight being used—and soaked 
in cold running water for from 15 min. 
to 1 hr. before pumping. 

Hams are cured in tierces for 7 days 
and are not drained after they come out 
of cure. They are merely washed in 90 
deg. water (during which the shin is 
scrubbed thoroughly), put into stock- 
inettes, hung with shank up and when 
dry are ready for the cooking and smok- 
ing process. 

Smokehouse is hot when hams are 
put in. When the house is full, tem- 
perature is raised rapidly to 160 degs. 
F. and held at this point until hams are 
finished. ‘Smoking and cooking time is 
usually from 10 to 12 hours, inside tem- 
perature of hams reaching 142 degs. 
This latter temperature is held for one 
hour. The hams are cooled gradually 
when removed from the smokehouse. 


A 12-Day Cure 


Another Midwestern packer is artery- 
pumping his hams with a mild pickle 
(50 to 55 deg. brine) and curing in 
tierces for 12 to 14 days, using pump- 
ing. pickle for cover. 


When the hams come out of cure they 


TENDERIZED COOKED HAM 


This tenderized cooked ham, produced by Albany Packing Co., Albany, N. Y., is 
given special processing for tenderness and flavor, cooked in a ham mold, then 
encased in a branded cellulose container which not only protects the product but 
reduces shrinkage, improves appearance and carries the packer’s guarantee to the 


retailer and the ultimate consumer. 


are soaked for 3 hours in warm water, 
dried, placed in stockinettes, hung shank 
down in the smokehouse and smoked 
overnight at a temperature of 90 to 95 
degs. F. 

Next morning temperature of smoke- 
house is increased rapidly until an in- 
side ham temperature of 150 degs. is 
reached. House temperature is not 
raised above 170 degs. When the de- 
sired inside ham temperature has been 
obtained, heat is shut off and hams are 
permitted to hang without being dis- 
turbed until the following day. Han- 
dling during this period, the packer 
says, causes unnecessary shrink. Bone 
ends are trimmed before hams are 
wrapped for sale. 


Taking Temperatures 


Inasmuch as an accurate inside ham 
temperature is so essential in produc- 
tion of a “ready-to-eat” smoked ham, 
this packer requires that meat temper- 
ature readings be taken outside the 
smokehouse. In other words, the ham 
to be tested is taken out of the smoke- 
house before the thermometer is in- 
serted. If the thermometer is inserted 
and the reading taken while the ham is 
hanging, he says, the higher tempera- 


TENDER AND EVER READY 


Cudahy “Ever Ready” ham requires only 
a brief heating period before serving. If 
cold ham is desired, ham can be sliced and 
served without further preparation. It 
is a smoked ham with skin on and bone in, 
and adaptable to any type of service re- 
quired of regular smoked ham. 


(Photo Visking Corp.) 


ture of the house may very easily result 
in an inaccurate reading. 

The ham produced by curing, smok- 
ing and cooking in this manner, this 
packer says, has a well-developed color, 
a fine flavor and is becoming very pop- 
ular in all sections where it has been 
on sale. 


Smoking Without Curing 


This packer is also producing another 
ham that other packers—who can se- 
cure quick turnover on this product and 
estimate future ham sales rather ac- 
curately—may desire to experiment 
with. He says it is a profitable product 
to produce under favorable conditions, 
and while not possessing the qualities 
of the ham cured for 12 days, is never- 
theless a desirable product. 

This ham is artery pumped, about 2 
Ibs. of pickle per ham being used. After 
pumping the ham is inclosed in a stock- 
inette and goes directly into the smoke- 
house, where it is handled in the same 
manner as the cured ham, except that 
the inside temperature is brought to 
160 degs. F. instead of 150 degs. This 
ham comes out of the smokehouse at 
very close to green weight, there being 
little or no shrink. 

This product does not have the keep- 
ing qualities of the cured ham and, 
therefore, before it is produced it must 
be known where it can be sold. 


Artery Pumping Pressures 


In all cases where artery pumping }8 
done a pressure of about 50 lbs. is used. 
It is being pointed out in some diret- 
tions that injecting pickle into the 
artery until it oozes out of the marrow 
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at the end of the shank bone is an in- 
dication that the circulatory system is 
full, and may be a better indication of 
the amount of pickle put into the ham 
than weighing or gauging by the man- 
ner in which the ham plumps up. 

It should be kept in mind, however, 
that there are two main branches of 
the artery and a smaller feeder lead- 
ing to the cushion of the ham. Filling 
one or both of the main branches with 
pickle, therefore, is not necessarily an 
indication that the ham is properly 
pumped and will cure evenly. 


Special Cures 


Packers who are using Angostura in 
the pumping pickle believe a definite 
improvement in flavor results, not so 
much because anything is added to the 
meat, but because the natural flavors of 
the meat are developed and intensified. 

It is known that in some plants ex- 
periments are being made with flavoring 
products other than Angostura in the 
pumping pickle. In at least one case 
maple flavor is put into the pickle. 

In another plant a prepared sea- 
soning is being used. Development of a 
ham with a distinctive flavor through 
the use of flavoring in the pumping 
pickle would seem to have interesting 
possibilities. 

A good many packers are using com- 
mercial cures in pumping pickles, be- 
lieving the accuracy with which these 
are compounded is good insurance 
against mistakes in pickle making and 
resulting off-colored and off-flavored 
products. 

Other packers who prefer to mix their 
own cures are obtaining accuracy and 
pickle uniformity by using curing tab- 
lets. These are carefully made on pre- 
cision machines and, as each tablet con- 
tains a correct balance of nitrate and 
nitrite for regular fast cures, weighing 


with its chances for errors is eliminated. 
For maximum speed in curing, tablets 
containing nitrite only are available. 

A number of packers report they are 
using the “Neverfail” 3-day cure with 
excellent results in producing Polish- 
style “ready-to-eat” hams. This is a 
commercially-prepared cure for the use 
of which complete information is fur- 
nished by the manufacturer. 


Tender Boiled Hams 


Tender boiled hams are being artery- 
pumped with the same strength of 
pickle used in “ready-to-eat” smoked 
hams. They usually are cured for 7 to 
9 days. 


When taken out of cure these hams: 


are soaked, boned, placed in a container 
and cooked. One packer cooks the first 
hour at a temperature of 180 degs. F. 
Temperature is then reduced to 165 
degs. and held at this point until the 
ham is finished. Cooking time is ap- 
proximately 32 minutes to the pound. 

Another packer is cooking such hams 
for one hour at 180 degs. Temperature 
is then reduced to 165 degs. and the 
hams are cooked at this temperature 
for 30 minutes to the pound. 

Partially tenderized hams—hams that 
will require a longer or shorter cooking 
period in the home—can be produced by 
varying smoking and smokehouse cook- 
ing times and temperatures from those 
being used for “ready-to-eat” smoked 
hams. 


Method for Picnics 


Picnics, because of their structure, 
cannot be tenderized to the same degree 
as hams. Nevertheless it is claimed a 
very nice product can be produced by 
processing these cuts in the same man- 
ner as hams. Less smoking and cooking 
time will be required, however. One 
packer brings the inside temperature 


HAM COOKER AND SMOKER 


Equipment for producing “ready-to-eat” smoked hams. Units are available in sizes 


from 10 to 100 hams. 


Instruments for automatically controlling all conditions in- 


fluencing results are provided. 


Week Ending May 22, 1937 


SHANKLESS AND SKINLESS 


This smoked ham in transparent container, 
produced by John Morrell & Co., is shank- 
less and skinless. Shank is fully removed, 
but aitch bone is left in. Processed to 
meet requirements of federal inspection 
regarding pork meats which may be eaten 
without further cooking. (Photo Transpar- 
ent Package Co.) 


of picnics to 137 to 140 degs. This tem- 
perature is held for one hour. 


Controlling Temperatures 


Steam coils with sufficient heating 
area to obtain a temperature of 160 
degs. F. or more are required in smoke- 
house in which “ready-to-eat” smoked 
hams are to be produced. These should 
be equipped with an automatic temper- 
ature regulator. 

During the period when exact pro- 
cedure for processing these hams is be- 
ing worked out a recording thermom- 
eter would be an advantage, as with it 
temperature in the house during every 
minute of the processing period could be 
checked. When processing procedure 
had been developed and standardized, 
recording thermometer would continue 
to be an effective control instrument. 


Special Processing Equipment 

Packers and sausage manufacturers 
who may desire to process “ready-to- 
eat” smoked hams or partially-cooked 
smoked hams (which would require fur- 
ther cooking before serving), and who 
lack smokehouse space or are un- 
able to equip their smokehouses for the 
higher temperature required, can secure 
equipment specially designed to process 
these products. 


Having produced quality “ready-to- 
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SMOKED HAMS IN CASINGS 


Appearance, tenderness and mild flavor of 
this ‘“‘Tendersweet” ham in transparent cas- 
ing has brought increased volume to Scala 
Packing Co., Utica, N. Y. Fine color and 
texture of ham are plainly visible through 
casing, which not only gives protection 
but preserves attractive shape of ham. 
(Photo Sylvania Industrial Corp.) 





eat” smoked hams, most packers are 
preparing them for sale in such a man- 
ner that this quality will be reflected in 
the wrapper or container. Printed 
parchment and transparent cellulose are 
being used, and the printed cellulose 
casing is also becoming a popular con- 
tainer. 

Hams may be smoked and cooked in 
cellulose casings. Many packers are do- 
ing this. If this container is used it has 
been recommended that the aitch bone 
be removed, skin on shank peeled back 
and 1 in. of shank bone removed. Ham 
is dipped in gelatin and stuffed into the 
casing through a horn of the same type 
used to apply cellulose casings to meat 
loaves. 


HAM SALES UP 400 PER CENT 


Ready-to-eat smoked hams _ possess 
qualities desired by a large percentage 
of consumers, if the speed with which 
they have become popular in territories 
where they have been introduced is 
evidence of consumers’ wants. Not only 
does this new ham appear to be sup- 
planting demand for other types of 
smoked hams, but it also seems to be 
increasing ham consumption. 

The John Wensel Co., Wheeling, 
W. Va., for example, has not only in- 
creased ham sales very materially, but 
executives of this company believe the 
whole line has been given new impetus 
since the ready-to-eat smoked ham was 
placed on the market. This company’s 
ham sales since the new product was 
first offered a few months ago are ap- 
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proximately four times greater each 
week than during corresponding weeks 
last year. 

Wenzel is processing ready-to-eat 
smoked hams by a method developed 
by Griffith Laboratories, Chicago, a 
firm which has pioneered many meat 
processing methods, including artery 
pumping of hams, tongues, etc. Its for- 
mula for processing ready-to-eat smoked 
hams is supplied to all of its customers. 

Wenzel’s products are distributed 
throughout central and northwestern 
West Virginia by a fleet of 13 refriger- 
ated trucks, two units of which are 
shown in the accompanying illustration. 
One of these is of 3-ton and the other 


-of 5-ton capacity. John Wenzel is gen- 


eral manager and Floyd R. Neff sales 
manager of the company. 


UPHOLD SPOTTING CHARGE 


Orders of the Interstate Commerce 
Commission directing railroads to stop 
car spotting within industrial plants 
without additional charge, or making a 
rate allowance where the industry main- 
tained its own rail service, were sus- 
tained by the U. S. Supreme Court this 


-week. In the past, carriers have spotted 


cars in industrial plants with no extra 
charge over the line haul rate. Where 
plant engines did the spotting an allow- 
ance from the line haul rate was made. 

The commission has already issued at 
least one order declaring spotting at the 
plant of a meat packer not a service of 
transportation, excepting as to livestock. 
Total freight costs of meat packers 
would be increased considerably if a 
separate charge for the spotting service 
were to be added to already existing 
charges for transporting industry prod- 
ucts. 

The orders of the commission which 
condemned the practice were set aside 
in injunction proceedings in various 
federal district courts and were ap- 
pealed to the Supreme Court which 
ruled 8 to 1 for the commission. 


TAX BAR TO HAM IMPORTS 


Taxes on imported cooked ham an 
other foreign pork would be increaseg 
to a total of 9% cents a pound under g 
bill (HR 6911) recently introduced in 
Congress, which would impose an excise 
tax of 6 cents per pound on such prod. 
ucts. This would be in addition to the 
existing import duty of 3% cents 4 
pound on cured and preserved pork and 
to the duty of 2% cents a pound on 
fresh, chilled and frozen pork. 

This is the second proposal to raise g 
tax barrier to ham importation which 
has been made in recent weeks. The 
first was in a bill (S 2236) which would 
increase the duty on ham, bacon and 
other cured pork to 6 cents a pound, anj 
was introduced in congress by Senator 
Capper of Kansas. (See THE Nationa, 
PROVISIONER, May 1.) 

The latest bill was introduced by 
representative Chester Thompson of 
Illinois, and would amend section 601 
(c) of the revenue act of 1932 by adding 
the following new paragraphs to im. 
pose an excise tax on pork and pork 
products: 

“Pork, bacon, hams, sides, shoulders, 
loins and other pork, including fresh, 
chilled, frozen, cured or cooked, steamed, 
prepared, or preserved, 6 cents per 
pound. 

“Pork joints, sweet pickled, fresh, 
frozen, or cured, 3 cents per pound. 


“The tax on the articles described 
shall apply only with respect to the im- 
portation of such articles after 60 days 
after the date of the enactment of such 
paragraphs and shall not be subject to 
the provisions of subsection (b) (4) of 
section 601 (prohibiting drawback) or 
section 629 (relating to expiration of 
taxes).” 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 


TRAVELING BILLBOARDS BUILD CONSUMER DEMAND 


Two of the attractively-painted trucks of the John Wenzel Co., Wheeling, W. Va» 

which are part of a fleet of 13 units which distribute Wenzel’s ready-to-eat smoked 

hams over a wide territory. Sales have increased 400 per cent since introduction of 
the new hams. (Photo F. W. Griffith.) 
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Selling Hams 


Merchandising Methods Which 
Aid Eales of New Products 


a new quality product—or a more 

effective method of offering any 
product for sale—gains a considerable 
merchandising advantage. Sales im- 
mediately take on momentum which 
would carry the product far if the 
packer could hold his initial advantage. 

He is not always able to do this. 
Sooner or later—frequently quite soon 
—competitors come into the market 
with a similar quality product or mer- 
chandising method and the competitive 
balance is again brought into adjust- 
ment. 

Alert packers realize what must 
eventually occur when they bring out 
anew product or use a new merchandis- 
ing or selling method. Before com- 
petitors become aware of the new move, 
therefore, these packers plan carefully 
and in detail to give their product the 
greatest possible sales impetus. Getting 
their product off to a good start aids 
greatly in maintaining volume of sales 
when competition comes into the field. 


Trade Likes New Ham 


Advantage and novelty of regular 
and “ready-to-eat” smoked hams _ in 
cellulose casings have been powerful 
factors in increasing ham sales for 
those packers who have adopted this 
container. Consumers like this prod- 
uct marketed in this manner because of 
sanitary features, improvement in 
flavor, freshness of the meat and uni- 
formity in size of slices. 

Retailers were quick to see the mar- 
keting advantages to them of hams in 
casings, and they have been active in 
pushing them. With the aitch bone re- 
moved and the meat molded into a uni- 
form cross section for the greater per- 
centage of its length, butt can be sliced 
and sold at a good price, no ends ac- 
cumulate to be disposed of at a loss, 
and the ham does not dry out and crack. 

This method of packaging regular 
and “ready-to-eat” smoked hams is, of 
course, available to all packers. While 
some packers will delay adopting it 
until forced to do so by competition, 
there will be many others who will want 
the merchandising advantage to be had 
by being the first in their locality to 
offer such hams. 


Ts: packer first in the market with 


Week Ending May 22, 1937 


Among the many packers who early 
adopted Viskings as a container for 
regular smoked hams is the Jacob Dold 
Packing Co., Buffalo, N. Y. This com- 
pany has consistently pushed the sales 
of these hams and as a result is build- 
ing up an increasing volume of sales. 


Retailers Are Kept Sold 


Several forms of advertising have 
been used by the company, including 
direct-to-retailer and point-of-sale ma- 
terial. An interesting mailing piece 
recently sent by Dold to retailers is 
shown in the accompanying illustration. 
This is designed to acquaint retailers 
with the product and to serve as a store 
poster, 

Folded two ways for mailing, the 
poster measures 6 x 9 in., and then open 
for display 12 by 18 in. It was effective 
because it pointed out to retailers the 
greater profits to be made by slicing 
hams in Viskings. 

The message to retailers reads: 
“More profits for you with this new 
semi-boned ham. You’ll find it decided- 
ly more profitable to slice this new semi- 
boned ham. With the aitch bone re- 
moved and the meat carefully molded 
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NIAGARA SMQJ 


SERVES TWO PURPOSES 


Mailing piece used by Jacob Dold Packing 

Co. to help popularize Niagara hams in 

cellulose casings. Side shown, measuring 

12 by 18 in., is a store poster. Other side 

tells of the profits for retailers when they 
slice hams in Viskings. 


MERCHANDISING MBAT x 


* News prom the meat selling pront e Helyas fer meat manufacturers and dealers 


into a solid mass, the butt end can now 
be sliced and sold at a good margin of 
profit. No dried out, cracked pieces or 
undesirable ends will accumulate to be 
sold at a sacrifice. Test this out on the 
cutting block. Compare the old losses 
against this new, economical method 
of slicing. 

“Flavor is improved because Visking 
casing seals it in. Fresh to the last slice. 
No drying out or shrinkage. It’s sani- 
tary, easily identified, has strong con- 
sumer appeal. Try this modern, satis- 
factory and profitable method of slicing 
and selling the famous, fine flavored 
Dold Niagara ham.” 


PACKER SELLS DUTCH LUNCH 


Supplying “Dutch lunch” for small 
and large groups which sponsor picnics, 
smokers and other social gatherings is 
a merchandising scheme developed by 
Schwab & Co., meat packers, Oklahoma 
City, Okla. 

The Dutch lunch furnished for such 
occasions is complete—consisting of 
four to six kinds of meat, sausage, sev- 
eral varieties of cheese, potato chips, 
pretzels, salted peanuts, pickles and 
radishes, onions, olives, ‘horseradish, 
mustard, dried herring, chili and three 
kinds of bread. In addition the neces- 
sary cups, plates, paper tablecloth and 
napkins are included when the lunch is 
delivered. The lunch is supplied at a 
price per person, depending on what is 
ordered. 

This is one way in which the packer 
may sell both his meats and allied foods 
at a substantial profit, and also gather 
good will and advertising which will 
help build individual consumer demand 
for his products. Other packers render 
a somewhat similar service, and sell 
more meats by contracting to barbecue 
for large outdoor gatherings. 


SELLING EFFICIENCY 


Much emphasis is placed today on effi- 
cient selling. As in production, efforts 
are made to eliminate waste and loss 
and increase efficiency. May there not 
be a considerable loss through placing 
too much emphasis on selling? Might 
it not be worth while to investigate 
whether dealers as a whole respond as 
readily to being sold as they would to 
having their wants studied and met effi- 
ciently. Most of us are apt to judge sell- 
ing methods by the way they work when 
tried on ourselves. Judged by this 
standard, high-pressure, go-getter sell- 
ing never was any good. 
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H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 
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The National Provisioner 








>visioner 








Roast Beef Loaf 


Consumers like something new. The 
wide range of possibilities in the meat 
loaf field gives the processor a constant 
opportunity to work novelty into his 
standard line of products. A sausage 
manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 


We are looking for something new to add to our 
meat loaf line and would like to try a roast beef 
loaf. Can you suggest how such a product should 
be made? 


A modern formula for making a de- 
licious and unusual meat loaf is this: 


100 lbs. fresh beef, chunks of white 
fat, no sinew 
2 Ibs. 10 oz. onions, finely ground 
2 lbs. granulated gelatine 


Grind beef through 1%-in. plate and 
place in jacketed kettle with onions and 
enough water to cover. Cook for 4 to 
5 hours, or until beef is tender. Water 
may be added during cooking but there 
should be some thickening of the liquid 
into a gravy near the end of the process. 

SEASONING.—Draw off liquid when 
meat is nearly ready. Mix liquor with 
gelatine and insert a steam line into 
this mixture in order to break up lumps 
of gelatine. Pour the gravy-gelatine 
mixture back onto the meat and stir 
thoroughly. Add following seasoning 
ingredients : 


3 Ibs. 5 oz. tomato ketchup 

2 oz. Worcestershire sauce 

2 Ibs. salt 

4 oz. decorugated black pepper 
3 Ibs. skim milk powder. 


Cook for an additional 15 minutes, stir- 
ring constantly. An agitator is of con- 
siderable aid. 

Many packers and sausage manufac- 
turers have found it convenient to use 
ready-prepared seasonings or specially- 
prepared seasonings, as manufactured 
by reputable firms, in making their meat 
loaf products. Such seasonings also in- 
sure that each batch of loaves will be 
flavored like other batches. 


MOULDING.—Drain off gravy from 
meat after cooking is finished and save 
it. Stuff the meat into molds and add 
gravy to each mold. Do not press lids 
on molds as to do so will squeeze out 
the gravy. Allow molds to set overnight. 
Remove from molds the next day and 
stuff in cellulose casings. 

This meat loaf might be given some 
name with an English association, such 
as London roast beef loaf or Piccadilly 
beef roll. Special emphasis might be 
given in the advertising matter on the 
casing to its distinctive flavoring. Such 
a loaf might be- prepared in a family 
2- or 3-lb. size for sale to consumers. 
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USING UP SALTY HAMS 


A Western packer who has a small 
supply of salty hams on hand writes: 


Editor THE NATIONAL PROVISIONER: 

Through an error a number of skinned hams 
were held in cure overlong. They have a very salty 
flavor in spite of considerable soaking. Is there 
any way we can handle them in order to take away 
some of the salty taste? If not, how can they be 
used? 


After hams have been soaked and 
smoked there is practically no chance of 
reducing the salt flavor. Such a product 
is sometimes disposed of to a trade 
which wants a low price but this is un- 
desirable, especially if they are branded, 
since public acceptance of the brand 
would undoubtedly suffer. 


The meat can best be used for sausage 
after boning. When used in manufac- 
ture of meat loaves, frankfurts, minced 
ham or similar products, it should be 
combined with fresh meat with addition 
of very little if any salt. A small sup- 
ply of such hams could be very advan- 
tageously used in sausage and would 
yield a good product. 


What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 


Chief among these is the cost 
of shrinkage. 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 


This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In large quantities, 
please write for prices. 

The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on ‘How 
oe, Shrinkage Cost in Making Boiled 
ams 


Enclosed find a 10c stamp. 
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CORNED BOTTOM ROUNDS 


Briskets and plates have been used by 
an inquiring packer for making corned 
beef, but he has never made this product 
from bottom rounds. He writes: 


Editor THE NATIONAL PROVISIONER: 


We understand that part of the round can be 
used for making corned beef. Can you supply us 
with some information on the process? We want to 
make a good cooked corned beef. 


The bottom round or outside, a part 
of the beef stripper round, does not work 
out as well for dried beef as inside and 
knuckle and is often ground for sausage 
or used for making corned beef. It is 
handled as follows in corned beef manu- 
facture: 

Trim stringy shank meat off bottom 
round. Place it in cold or iced water 
for 5 or 6 hours. This will draw out 
considerable blood which otherwise 
would come out in curing. After soak- 
ing, lay meat on a rack to drain. 


CURING PICKLE.—The meat is 
cured in 70 deg. salometer brine which 
contains 25 lbs. of sugar and 4% Ibs. of 
sodium nitrate per 100 gals. of pickle. 
Pickle should be at 38 degs. F. when 
used and the meat is held at this tem- 
perature throughout the curing period. 

Sprinkle bottom of the curing con- 
tainer with salt and rub each piece of 
meat with salt befcr> packing. Pack 
meat well but not too tightly as there 
must be plenty of room for pickle. Beef 
of this kind packs very solidly. Pour 
pickle into curing container and make 
sure that all beef is covered and in con- 
tact with pickle. 

Beef should be overhauled at the end 
of 5 days by removing it from container, 
placing:it in another tierce, and pouring 
same pickle over it. This process may 
be repeated at the end of 8 additional 
days. Some processors overhaul on the 
5th, 10th and 15th days in cure. If the 
meat is to be cooked immediately it can 
be used at the end of 25 to 30 days. If 
bottom rounds are quite heavy they may 
require more time to cure. 


COOKING.—To cook corned bottom 
rounds, take two pieces, lay them to- 
gether and wrap in strong canvas or 
muslin. Have the water at the boiling 
point when the meat is put in, then let 
the water go back to 155 degs. and keep 
it at that temperature for 5 to 6 hours. 
Take rounds out of the water, take can- 
vas off and lay each piece on a shelf 
or table so it will stay flat. 

The appearance of the bottom round 
so handled will be further improved by 
rubbing paprika over the top side be- 
fore the meat is cooled off. If this in- 
quirer plans to cook the product in a 
mold or form, it will not be necessary to 
use muslin when cooking. 
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RANCIDITY RETARDING 
OLD GOLD SYLPHRAP 


(Reg. U. S. Pat. Off.) (Reg. U. S. Pat. Off.) 


—SYLVANIA CELLOPHANE 


for WRAPPING HAM, BACON AND 
OTHER MEAT PRODUCTS 
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QUALITY'S BEST ATTIRE 





Do you have difficulty in keeping your meats from developing 
rancidity ? Does the fatty content soak through the wrap and 
hasten the development of rancidity ? 

If so, why not try our newly patented Rancidity Retarding 
Old Gold Syienrap? It is not only greaseproof, but it will 
retard rancidity. It is fully transparent, and the color will not 
bleed in grease, oil or water. 

Extensive laboratory and actual tests have proven the effi- 
ciency of this sheet for wrapping ham, bacon and other meat 
products subject to rancidity. Let us send you samples. 

Our printing converters will design and print effective 


color labels for your meat wraps. 


SYLVANIA INDUSTRIAL CORPORATION 
SYLPHRAP DIVISION 
122 EAST 42nd STREET NEW YORK CITY 
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Packers Must Prove Z/ey 
Absorbed PRocESSING TAX 


hog processing taxes paid during 

the AAA program has been compli- 
cated by the ruling of the U. S. Supreme 
Court this week, that processors who 
want tax refunds must submit proof 
that they did not pass on the tax, and 
must follow the refund procedure re- 
quired in title VII of the revenue act of 
1936. The ruling was made in the suit 
of the Anniston Manufacturing Co. of 
Alabama to recover processing and floor 
stock taxes it had paid. 

The meat packing industry has a 
$270,600,000 interest in the decision, 
since it paid approximately that much 
in hog processing taxes before the ad- 
justment act was invalidated. 

The Supreme Court made no ruling on 
whether it was possible to prove passing 
or not passing on of the tax. The court 
held that this question must be decided 
in each individual case, and then would 
be subject to judicial review. Many 
firms in the meat industry have con- 
tended that it was impossible to deter- 
mine whether and to what extent hog 
processing taxes were passed on. 


Pierce chance for recovery of 


Chance For Part Recovery 


It is believed by some observers that 
the Supreme Court decision has im- 
proved processors’ prospects for recov- 
ering at least a part of the taxes paid. 
It is pointed out that since the Supreme 
Court has approved the requirements 
which Congress established for refunds, 
there will be more chance of obtaining 
legislative appropriations to cover any 
claims which may be granted. 

The decision settled the following 
questions: 

1—The processor must file his claim 
and follow the refund procedure set up 
in title VII of the revenue act of 1936, 
whether or not he filed an earlier claim 
under the adjustment act, as amended. 

2—The processor may not file suit 
against the collector of internal revenue 
if his claim for refund is rejected and, 
in fact, may not file suit at all until the 
commissioner of internal revenue has 
made his decision and a treasury board 
reviewed his allowance or disallowance 
of the claim. 


3.—The processor must submit proof 


that he did not pass on the processing 
tax. 


No Injury If Shifted 


_ The Anniston company had contended 
In its suit that it was entitled to a re- 
fund, whether or not the taxes were 
passed on, because the entire adjustment 
act was unconstitutional and had been 
held so by the Supreme Court. 

This contention was not upheld by the 
court, however, the opinion stating that 
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“while the taxpayer was undoubtedly 
hurt when he paid the tax, if he has ob- 
tained relief through the shifting of its 
burden he is no longer in a position to 
claim an actual injury and the refusal 
of a refund in such a case cannot be re- 
garded as a denial of a constitutional 
right.” 

The processor also argued that be- 
cause of the nature of its business oper- 
ations there was “an inherent impossi- 
bility” of proving whether or to what 
extent the burden of its taxes had been 
shifted to others. 

“This allegation,” said the court, “is 
at best but a statement of a legal con- 
clusion which must depend upon the 
facts as they appear when proof is 
taken.” 


Law Not Unconstitutional 


“We cannot attribute to Congress an 
intent to defy the fifth amendment or 
even to come so near to doing so as to 
raise a serious question of constitutional 
law,” stated the opinion. It further 
pointed out that after the processor had 
been required to produce all the neces- 
sary facts, the board of review could 
make its determination, after which the 
reviewing court, and even the Supreme 
Court itself, could direct the board to 
enter any designated judgment to which 
the claimant might constitutionally be 
entitled. 

Justices Harlan F. Stone and Ben- 
jamin N. Cardozo concurred in the ma- 
jority decision but attached a proviso 
that they reserved their vote as to the 
rights of a taxpayer in event that it 
shall be impossible to determine whether 
there has been a shifting of the tax. 

Claims for refund of processing taxes 
under title VII of the revenue act of 
1936 must be filed prior to July 1, 1937. 
The claim must be made in accordance 


with Regulations 96 of the U. S. Bureau 


of Internal Revenue. 


CHAIN STORE SALES 


Kroger Grocery and Baking Co. re- 
ports sales for the first 16 weeks of 1937 
amounted to $78,839,553, a 12 per cent 
increase over dollar volume of $70,- 
598,957 during the corresponding period 
in 1936. Sales during the four weeks 
ended April 24, totaled $20,546,829 com- 
pared with $18,291,410 in the like 1936 
period. 

Jewel Tea Co. reports sales of $6,- 
960,385 for the first 16 weeks of 1937, 
an increase of 14.6 per cent over volume 
of $6,071,904 during the like 1936 
period. Sales for the four weeks ended 
April 24 totaled $1,777,990, a 17.8 per 
cent gain over same period in 1936, 


SPICE TRADE CONVENTION 


Legislative matters and plans for in- 
creasing spice consumption were sub- 
jects given major consideration at the 
31st annual convention of the American 
Spice Trade Association, held in New 
York City May 11 and 12. 

George M. Armor, president of the 
association, pointed out that profes- 
sional nutritionists might well pay more 
attention to the subject of taste appeal 
in foods. “No nutritional formula,” he 
said, “however correct it ‘may be bio- 
logically, will give the best results un- 
less it takes the human equation into 
account. In the nutritional picture the 
spice trade has a place more important 
than any other branch of the food in- 
dustry because its mission is to make 
other foods more attractive and, there- 
fore, more digestible and nutritious,” 
Legislation affecting the spice trade 
was reviewed by the president. 

That meals “fit for a king” could be 
served by American housewives if the 
cooks of the country knew how to use 
spices properly, was the theme of the 
“Spice for Flavor” luncheon held on 
May 11. Guests of the association at 
this affair were 36 food writers who it 
was said set the food fashion for the 
nation. At this luncheon it was demon- 
strated how simple dishes, that can be 
duplicated by any housewife in her own 
kitchen, can be transformed into epi- 
curean delights with spices. 

Charles A. Thayer, Rochester, N. Y., 
was elected president of the association 
for the coming year. Serving with Mr. 
Thayer will be Arthur G. Dunn, New 
York City, vice president and Kurt 
Schussler, also of New York City, treas- 
urer. Directors elected to serve for two 
years are I. B. Catz and Alfred Joens- 
son, both of New York City. 


SAUSAGE BILL HEARING 


A hearing on the bill (H-594) to re- 
strict ingredients used in sausage manu- 
facture in Illinois has been tentatively 
scheduled for May 26, at Springfield. 
The hearing will be held by the commit- 
tee on public health of the state legisla- 
ture, the bill having been twice referred 
back to that group. The bill would re- 
strict the use of moisture and prohibit 
the use of binder flours and preserva- 
tives in sausage. 


FLORIDA WOULD BAN CHAINS 


Chain retailing would be impossible 
under a bill which was recently passed 
by the Florida house of representatives. 
The measure would make it unlawful 
for a person or corporation to operate 
more than one business establishment 
and prohibit one distributor from own- 
ing stock in any other retail establish- 
ment. The bill has been modified by an 
amendment, however, which would pro- 
hibit its operation unless ratified in a 
state referendum in November, 1938. 
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CORKBOARD AND CORK COVERING 
GIVE YEARS OF EFFICIENT SERVICE 


In THE Harpentne Room of the Erie County Milk Association, Erie, Pa., 
low temperatures are maintained with the help of an 8-inch thickness of 
Armstrong’s Corkboard on walls, floor, and ceiling. 





Contract Service Assures Correct Installation 


Armstrong maintains a Contract Department to install corkboard and cork covering 
according to Armstrong specifications. This service enables owners to centralize re- 
sponsibility for both the insulation material and its installation, thus assuring a 
satisfactory job. Let Armstrong engineers work with you in planning the insulation 
requirements on your next job—whether new construction or remodeling. 


THOUSANDS OF FIRMS, us- 
ing low temperatures for storage 
or processing, have standardized on 
Armstrong’s Corkboard Insulation. 
They know that corkboard’s high 
insulating efficiency insures savings 
in refrigeration costs. And—equally 
important—they know the value 
of cork’s natural resistance to the 
moisture that is always encountered 
in low temperature work. Both of 
these factors contribute to the years 
of satisfactory service you can 
count on receiving from Armstrong’s 
Corkboard when you install this 
efficient material in your plant. 


HOW LONG WILL CORK 
LAST? Some installations of Arm- 
strong’s Corkboard made twenty, 
twenty-five, and thirty years ago 
are still in active service—still giv- 
ing reliable and economical per- 
formance. Properly installed, cork 
provides years of efficient service, 
the length of service depending on 
conditions to be met. 


ARMSTRONG ENGINEERS 
are available for consultation and 
advice on any job involving low 
temperature insulation. Arm- 
strong’s Contract Service assures 
proper installation with the finest 
erection and finishing materials. 
Write today for complete informa- 
tion to Armstrong Cork Products 
Company, Building Mate- 
rials Division, 952 Concord 


Street, Lancaster, Pa. 


Armstrong’s CORKBOARD INSULATION 


CORK COVERING FOR COLD LINES e INSULATION SUNDRIES 


Page 24 


The National Provisioner 








a 


> aoe iy 


So 


—-_ meee & Gf efter a a 6 66D 


[S, us- 
storage 
ized on 
lation. 
s high 
avings 
qually 

value 
to the 
ntered 
oth of 
e years 
u can 
rong’s 
ll this 


unt. 


YORK 
Arm- 
wenty, 
rs ago 
ill giv- 
1 per- 
|, cork 
ervice, 
ing on 


EERS 
n and 
ig low 
Arm- 
ssures 
finest 
erials. 
orma- 
oducts 


)N 


IES 


isioner 








Absorption 


REFRIGERATION 
® 


Economical to Operate When 
Exhaust Steam is Available 


HEN the question arises of in- 
Wsctine additional refrigeration 
equipment in the meat plant 
merits of the absorption system rarely 
are considered. There are not a great 
number of these in meat packing plants. 
Consequently, not all engineers are as 
familiar as they might be with results 
obtained from this type of equipment. 
Some engineers have felt that the 
absorption system is rather fading out 
of the picture. However, there are many 
such systems in operation. Packing- 
houses, ice cream factories and com- 
pression ice plants desiring an increase 
in capacity can very often use an ab- 
sorption machine economically. Where- 
ever exhaust steam is available in con- 
siderable quantities refrigeration can 
be produced economically in an absorp- 
tion refrigerating system. 

Tonnage and available space for in- 
stallation should be carefully consid- 
ered. Individual machines seldom ex- 
ceed more than 150-ton capacity and 
require considerable space for rectifiers, 
weak liquor coolers and absorbers. 


Operating Economies 


Relative economy of operation be- 
tween compression and absorption sys- 
tems depends entirely upon the setup. 
Either system will prove expensive if 
installed without careful study of needs 
and conditions. 

The absorption system is essentially 
a low-head heat machine. It can be used 
economically as a condenser to a steam 
engine or other source of low pressure 
exhaust steam. Used in this manner it 
utilizes the latent heat of the steam so 
often wasted by way of the cooling 
tower when used with condensing en- 
gine operation. It may be compounded 
With a simple engine, or run in series 


with a compound machine, producing a 
dual effect. 


Saves 90 Per Cent of Heat 


By utilizing heat absorbed by con- 
ensing water, as well as steam con- 
densate from generator coils, practically 
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90 per cent heat recovery from the 
steam may be obtained. This in itself 
is a considerable inducement to those 
appreciating economy in fuel consump- 
tion. 

Ordinary rise in water temperature 
across condensers and absorbers is 20 
degs., so that they provide a good pre- 
heater. Condensate may be utilized as 
a source of hot water supply, leaving 
generators at a higher temperature and 
flashing to 212 degs. The flash steam 
is easily condensed, using sufficient 
water to bring the 212-deg. condensate 
down to the temperature at which the 
water may be required. Condensate 
may be returned to boiler room feed 
water heater, thus completing a closed 
cycle. 

During 24-hour operation it is ad- 
visable to provide storage tanks from 
which surplus water accumulated dur- 
ing off-peak hours may be pumped. 


Purpose of the System 


Cooling towers are used to circulate 
condensing water, but capacity of ma- 
chine may be reduced during abnor- 
mally hot periods unless surface is gen- 
erously proportioned and means pro- 
vided for stepping up steam pressure 
when required. 

Basic purpose of the absorption sys- 
tem is removal of sufficient heat from 
circulating brine so that the required 
low temperature is maintained. Evap- 
orator may be either direct expansion 


REFRIGERATION « 


and fix Conditioning 


coils or a shell and tube cooler, the shell 
containing the liquid ammonia sur- 
rounding the several passes of tubes 
through which the brine flows, 


Pressure of ammonia vapor in shell 
is sufficiently low, so that a heat flow is 
maintained continuously from warmer 
brine to colder anhydrous ammonia. 
The ammonia boils and this process 
causes it to pass through the latent 
stage. Heat received from brine passes 
out of cooler shell in the vapor of the 
ammonia. As the process continues, the 
anhydrous charge becomes weaker, un- 
til it is eventually necessary to purge 
it to the absorbers and to admit a new 
charge of ammonia to the shell. Per- 
fection of a continuous purger largely 
makes this operation unnecessary. 


How Heat Is Absorbed 


Volume of vapor resulting from boil- 
ing of ammonia is approximately 570 
to 1. Consequently ammonia vapor, be- 
ing so much greater in volume, must 
be removed rapidly by the absorbers if 
a low pressure is to be maintained in 
evaporator shell. 


At atmospheric pressure one part of 
water at 50 degs. will absorb 900 parts 
of ammonia gas by volume at 100 deg. 
Because of the great affinity of this 
gas for water the vapor is rapidly ab- 
sorbed, causing a corresponding de- 
crease in volume and thereby maintain- 
ing low pressure in evaporator. This 
action is purely chemical, and results 


POWER AND REFRIGERATION AT LOW COST 
In the packing plant of the Kroger Grocery & Baking Co., Columbus, O., refrigera- 


tion is produced in an absorption type refrigerating machine with 


exhaust steam. 


This steam is from engines which drive electric generators producing all power used 
in the plant. In a sense, therefore, power is a by-product of the refrigerating load. 
This set-up has enabled this company to produce electricity at a very low cost. 
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in the evolution of a large quantity of 
heat, which is removed by the condenser 
water. 


Liquid used in absorber is not pure 
water, but a weak solution of aqua 
ammonia. The weak solution enters 
absorber through an injector device like 
a venturi tube. Quantity of gas ab- 
sorbed depends upon its pressure, tem- 
perature and strength of the solution 
and efficiency of mixing device. The 
sequence is like the suction stroke of a 
compressor. 


Completing the Cycle 


The resultant strong aqua ammonia 
solution now formed is pumped through 
an exchanger-heater coil into the gen- 
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erator. This pump is the only moving 
mechanical part of an absorption sys- 
tem. Steam supplied to heating coils 
of generator will be at a temperature 
of 240 degs. and upward, depending on 
pressure. Consequently the strong aqua 
ammonia solution boils, giving off am- 
monia vapor, the steam passing through 
its latent heat stage into condensate. 
This operation is similar to the dis- 
charge stroke of the compression ma- 
chine and it accomplishes the same 
result. 

The generator pressure, being the 
highest in the system, forces the heavily- 
laden ammonia gas, together with small 
quantities of water vapor, into a recti- 
fier. Here the water condenses, due to 


fractional distillation, and is caught and 
returned by gravity to generator. From 
here it travels to condenser, where cold 
water rapidly removing the heat in the 
saturated gas causes it to pass through 
the latent heat stage and to be con- 
densed into a liquid as anhydrous or dry 
ammonia. 


Continuous Heat Transfer 


From this point it flows to liquid re- 
ceiver and the cycle is ready for con- 
tinued repetition. The same number of 
pounds of dry, high-pressure ammonia 
gas must be circulated and liquefied per 
minute per ton of refrigeration effect, 
as in the compression system. 


During the process of boiling the 





Steam 


Chicago, Ill. 





Brady, McGillivray & Mulloy 


CONSULTING ENGINEERS 


.. Power... Water... 
Refrigeration . . . Air Conditioning 


BRADY, McGILLIVRAY & MULLOY 


37 West Van Buren St. 


1270 Broadway 
New York City, N. Y. 








UNITED’S B. B. (BLOCK BAKED) 


These words ended a sentence in a recent letter to the Pomona 
Pump Co. The paragraph read. “I've pumped a lot of water in 
my time and used about every make of pump to do it. too. For 
the last 10 years I've been buying Pomonas. Sometime back 
I read an ad that said. ‘Look At All Three’. Thought I'd do it. 
getting another pump, and so I bought another Pomona.” 


Five short words, but they just about sum up the universal 
attitude of Pomona owners. The most highly organized engi- 
neering department in the turbine pump industry, aided by 
complete research and testing departments is the reason why 
all the world looks to Pomona. 


POMONA PUMP CO. 


Manufacturing Plants: Pomona, California - St. Louis, Missouri 
Sales Offices: San Francisco, New York, Chicago, Los Angeles 


POMONA TURBINE PUMPS 
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CORKBOARD INSULATION 


PATENTED 


INSULATION tor 


Cold Storages, Tanks, Refrigerators, etc. 
Cork Pipe Covering for Brine and Am- 
monia Lines. Granulated and Regranu- 
lated Cork. Cork Brick and Cork Tile. 


Literature on request. 


Sales Offices in principal cities. 


UNITED Cork Companies 
KEARNY, N. J. 


The National Provisioner 


— & of =" FO 


~~ -_- ae oe ee 





. oe @eeeneeren 


aught and 
tor. From 
vhere cold 
eat in the 
s through 
o be con- 
ous or dry 


7 


liquid re- 
for con- 
1umber of 
ammonia 
uefied per 
ion effect, 


yiling the 


Hloy 





tors, etc. 
and Anm- 
Regranu- 
k Tile. 


NIES 


ovisioner 


strong aqua ammonia solution in the 
generator becomes weaker. It seeks the 
bottom of the generator and flows from 
here at a rate corresponding to inflow 
of strong aqua ammonia. Hot weak 
aqua ammonia passes first through the 
other set of exchanger coils, where it 
gives up its heat to the cold strong aqua 
ammonia being pumped into generator. 
When partially chilled it goes to the 
weak liquor cooler, where further chill- 
ing is effected by the condenser water, 
and then to the absorber, completing the 
second stage of the cycle. 

The whole process is one of continu- 
ous heat transfer from steam to am- 
monia to water, and is no more difficult 
to understand than action of the com- 
pression cycle. 


Steam Boiler Comparison 


Comparing the absorption system 
with a boiler plant—aqua ammonia 
pump is boiler feed pump; generator is 
a boiler using steam as a heating me- 
dium instead of flue gases; rectifier is 
the steam separator; exchanger is 
boiler feed water heater, and uses weak 
hot agua ammonia from generator for 
that purpose, instead of exhaust steam 
as in a feed water heater. 


If an ammonia compressor is motor 
drive the only possible place where heat 
may be salvaged is from ammonia con- 
denser water. As the possible saving is 
normally not over 6 to 8 degs., reclama- 
tion is difficult. 

Few large central power stations 
generate a kilowatt for a pound and a 
half of coal, or about 15,000 B.t.u. Of 
this all but 3,415 B.t.u.—the equivalent 
of one kilowatt—is sent to condenser as 
lost heat. The 3,415 B.t.u. entering a 
meat packing plant, and used to pro- 
duce refrigeration, is converted into 
1345 horse power and finally lost by 
way of the ammonia condenser to the 
cooling tower. 


Saving Wasted Heat 


The same pound and a half of coal 
containing 15,000 B.t.u.—if converted 
to steam at 70 per cent efficiency—would 
produce 10,500 B.t.u. in steam for use in 
a reciprocating engine. Ten per cent is 
lost in radiation, leaving 9,450 B.t.u. 
Of this, 7,000 B.t.u., or about 70 per 
cent, is rejected to the steam condenser. 

It is the province of the absorption 
machine to utilize this large waste of 
heat—although, as previously stated, if 
the steam condenser water can be uti- 
lized as a source of hot water, the same 
condition of economy can be maintained. 
However, this generally will be found 
dificult because of the large quantities 
of water involved. Pumping costs are 
also a factor. 


Operating Pointers 


The same operating precautions are 
hecessary with both absorption and com- 
Pression systems. 


They must be tight and free from gas 
leaks. A seal always should be main- 
tained in the anhydrous ammonia re- 
‘iver. Cost of ammonia to keep an 
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absorption system properly charged is 
much less than the cost of coal wasted. 

The system collects air and non- 
condensable gases, especially at low 
pressures, and frequent purging is re- 
quired for good results. 

The colder the water used the greater 
will be tonnage and the less steam or 
power will be required. A basic knowl- 
edge of the fundamentals of heat trans- 
fer is essential for a complete under- 
standing of either the compression or 
absorption system of refrigeration. 


REFRIGERATION TOPICS 


The 24th spring meeting of the Amer- 
ican Society of Refrigerating Engineers 
will be held at French Lick Springs, 
Ind., June 8, 9 and 10. A very inter- 
esting and instructive entertainment 
and business program has been pre- 
pared. Among subjects scheduled for 
discussion are: “Poultry Freezing 
Methods,” Paul Mandeville, Institute 
of American Poultry Industries; “Vita- 
mins and Refrigeration,” Gerald Fitz- 
gerald, Frosted Foods Sales Corp.; 
“Farmers’ Locker Storages,”’ Roger 
Sprague, Baker Ice Machine Co.; “‘Prog- 
ress in Ice and Mechanical Refriger- 
ator Cars,” George E. Hulse, Safety Car 
Heating & Lighting Co.; “Refrigerated 
Trawlers,”’ W. R. Kitzmiller, Frick Co.; 
“Railway View of Refrigeration,” L. W. 
Wallace, American Railway Associa- 
tion; “Refrigeration in Meat Packing,” 
L. C. Leslie, Johns-Manville Corp.; “A 
New Freon Chart,” L. W. Child, Bendix 
Products Corp.; “Use of Superheaters 
on Condensing Units,” W. L. Knaus, 
General Electric Co.; “Odor Removal 
Methods,” F. H. Munkelt, Consolidated 
Air Conditioning Corp. 


REFRIGERATION NOTES 


Eastern Carolina Farmers Coopera- 
tive Association plans to build a locker 
and general cold storage plant at Golds- 
boro, N. C. 

A 520-unit cold storage locker plant 
is being erected at Garner, Ia. 

Caldwell Produce Co. is building a 
new cold storage warehouse at Cald- 
well, Ida. 

Livingston County Farm Bureau is 
forming a corporation to operate a cold 
storage locker enterprise at Emington, 
Ill. 

New refrigerating machinery was 
recently purchased for cold storage 
plant at Enterprise, Ala. 

Facilities for meat processing and 
cold storage will be provided in new 
Guernsey Dairy, Boise, Ida. 

R. E. Jamieson of Canso, N. S., plans 
cold storage plant to cost about $50,000. 

Gainesville Cold Storage & Ice Co., 
Gainesville, Fla., has just installed new 
refrigerating machinery. 

Lard storage building is being erected 
by White Provision Co., Atlanta, Ga. 


FINANCIAL NOTES 


United States Leather Co. has de- 
clared a dividend of $3.75 a share on 7 
per cent prior preferred stock, repre- 
sented by voting‘trust certificates, pay- 
able July 1, to stockholders of record 
on June 10. This distribution, which 
will be on account of accumulations, will 
reduce such arrears to $20 a share. A 
payment of $1.75 a share on account of 
arrears was made on April 1. 


United Stockyards Corp. has an- 
nounced completion of its acquisition of 
the entire portfolio of holdings of Gen- 
eral Stockyards Corp. in companies 
operating livestock yards in various 
cities. General Stockyards preferred 
stock will be retired with funds made 
available by the transaction and the 
company eventually dissolved, it is an- 
nounced. 


Board of directors of Swift & Com- 
pany has declared a quarterly dividend 
of 30 cents a share, payable July 1, to 
shareholders of record on June 1, 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, May 19, 
1937, or nearest previous date, com- 
pared with a week ago. 


Sales. High. Low. ——Close.—— 
Week Ended, May May 
May 19. —May 19.— 19. 12. 
Amal. Leather... 2,900 5% 5 5 5% 
Do. Pfd 700 §=639% 9% 39% 39% 
Amer. H. & L.. 5,300 8 L 7% 8 
Do. Pfd 1,100 39% 39%, 41% 
Amer. Stores... 1,200 20% p 20% =21% 
Armour Ill..... 35,300 10% . 10% 
Do. i 800 =—89 89 
Do. 100 101 101 
Do. Del. Pfd. 600 108% 108% 
Beechnut Pack. 200 108% 108144 


Do. Pfd ako. Nad e20 oes 
Chick. Co. Oil. 1,000 15% 5 15% 
Childs Co...... 2,900 2% 12% 
Cudahy Pack... a lath . pee 
First Nat. Strs. 1,400 43% 43 
Gen. Foods..... 5,800 § ¢ 39% 
Gobel Co....... 3,500 53 5% 
or. A&P 

160 120% 
780 89 92 
Hormel, G. A.. — 
Hygrade Food.. 1,400 
Kroger G. & B. 6,600 
Libby MeNeill.. 4,500 
Mickelberry Co. 550 
es Sf . eee 
Morrell & Co... 400 
5,700 


400 

. 4,600 

150 

. 4,500 

200 

510 

: 7,750 

Do. 4,000 
Trunz Pork 

U 


0. A 
Do. Pr. Pfd.. 
Wesson Oil.... 
Do. Pfd 
Wilson & Co... 
Do. Pfd 


TEMPERATURES FOR CURING 


Proper temperatures are important 
for best curing results. “PoRK PACK- 
ING,” The National Provisioner’s test 
book for packers, tells just what tem- 
peratures should be used in the curing 
cellar. 
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“QUIKURE®..The Sure Way to Better Hams! 


The original ‘‘QUIKURE”’ Brine Pump 
. . enthusiastically endorsed by large 
and small packers as the fastest and 
most accurate distributor of pickle on 
the market. Automatic pressure control 
assures perfect distribution of brine... 
results in a perfect ham! Handles both 
spray and artery pumping... guaran- Pat. Pend. 
tees against rupture of blood vessels! 
Send in your order today... the THE ORIGINAL 
‘‘QUIKURE”’ Brine Pump is unbeliev- Pr “ 
ably low-priced. Ask for sample of QUIKURE 


our newly improved cooked liquid 


“QUIKURE.” Brine Pump 


We Manufacture Artery and COMPACT—PORTABLE 
Spray Needles for All Pumps ELECTRIC 


EASY TO OPERATE 
QUICK CURE BRINE PROD. INC. LOW PRICED 


2019 S. Michigan Ave., Chicago, Ill. Phone CALumet 2074 
Canadian Office: 24 Hayter St., Toronto 








Beware of Imitations! 

















ABETTER 
Ham Boiler! 


The Hoddersen Improved Ham 
Boiler has FOUR SPRINGS which 
give an even pressure on the en- 


tire cover surface. 
The Double Type Ratchet Bar 
gives a firmer gripto prevent shifting 





Saad ber of cover when boiling and cooking. 
Catalog and Prices The Close Fitting Cover retains 
the cure and natural juices, assur- 








ing uniform flavor. 


KEATING Equipment Company 


30 CHURCH STREET NEW YORK CITY 














The National Provisioner 
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PROVISIONS AND LARD x 


WEEKLY MARKET 


UTURES market for lard and hog 

product was strong and advancing 
during the past week. The decrease in 
lard stocks during April has brought 
about a revival of commission house 
speculative absorption of futures. This, 
with a noticeably lighter hog run and 
higher hog prices, has easily carried 
the market upward. There was con- 
siderable profit taking and packer hedg- 
ing on the bulges but the market main- 
tained all recent gains and showed a 
rally of 1% to 1%c a pound from recent 
lows. 

Accompanying the rise in the market 
and the larger outside trade, the open 
interest in futures rose from 139,950,000 
lbs. on Wednesday of last week to 143,- 
450,000 lbs, this week. 


At one time the market was aided by 
reports of better foreign demand. Ex- 
port sales of some 6,000,000 Ibs. were re- 
ported in the West. The outstanding 
strengthening factor, however, was the 
drop in hog receipts. The movement to 
leading Western markets during the 
past week totaled 227,000 head com- 
pared with 261,000 the previous week, 
and 273,000 the same week last year. 


Drop in Pork Production 


Lighter receipts will bring some de- 
cline in production of hog products from 
recent levels and will, it is anticipated, 
again improve the statistical position 
during the current month. 


Grain markets scored good rallies and 
commodities in general displayed a bet- 
ter tone which had sympathetic influ- 
ence on lard. 

There was liberal selling of July lard 
against purchases of July cotton oil, 
supposedly closing spreads. There has 
been considerable buying of October 
and December cotton oil recently against 
sales of October and December lard but 
the spread has not worked favorably as 
yet, lard displaying relative strength. 

The corn-hog ratio for the week ended 
May 8, showed little or no change at 7.4 
compared with 7.4 the previous week 
and 15.4 the same week last year. How- 
ever, the hog market has been gaining 
some ground and the ratio should show 
up a little more favorably in the near 
future. 

The average price of hogs at Chicago 
at the outset of the week was 10.90c 
compared with 10.30c the previous week, 
9.30e a year ago, 9.50c two years ago, 
and 3.50c three years ago. Top price 
of hogs at Chicago at mid-week reached 
the 12.00c level, or the highest point 
since August 1936, comparing with 
10.60¢ the previous week. Average 
weight of hogs received at Chicago last 
week was 239 lbs. against 238 Ibs. the 
Previous week, 248 lbs. a year ago, and 
244 lbs. two years ago. 


Week Ending May 22, 1937 


REVIEW 


The smaller movement of hogs to mar- 
ket of late has been partly due to the 
pressure of spring farm work. There is 
a feeling that the movement will en- 
large again when spring planting is 
complete. There have been fears recent- 
ly that the steadily growing scarcity of 
corn and other feedstuffs would prevent 
the seasonal drop in hog marketings 
this year. However, the falling off in 
hog marketings has occurred as usual 
in spite of the feedstuffs situation. 


The U. S. Department of Agriculture 
reports that the spring has been un- 
usually cold and wet thus far. Pastures 
have been held back and the feeding 
period lengthened. This has increased 
the severity of the feed shortage in the 
drought areas. 

PORK.—Demand was fair at New 
York and the market was very steady. 
Mess was quoted at $28.50@29.00; 
family $30.50@ 31.00, and fat backs, 
$23.50@27.00. 

LARD.—Demand was fair at New 
York and the market firmer. Prime 
western was quoted at 12.85@12.95c; 
middle western, 12.75@12.85c; New 
York City in tierces, 12%c, tubs, 12%c; 
refined Continent, 13%c; South Amer- 
ica, 13%c; Brazil kegs, 133¢c, and short- 





Market 7rends 


U. S. Department of Agriculture looks 
for greater than usual reduction in summer 
marketing of hogs, due to early marketing 
of 1936 fall pigs and heavy breeding for 
1937 fall farrow. This is offset in part by 
storage stocks now on hand. 


+ + + 


Decline in hog slaughter under federal 
inspection continues, kill at 8 points for 
week ended May 14 totaling 201,301 head, 
which was 30,000 less than previous week 
and 62,000 under same week year ago. 


e+ &¢ 


Hog prices at Chicago this week are much 
out of line with fresh pork prices and 
attributed to competition for declining 
supply. For week ended May 15, Chicago 
hog prices were $1.06 higher than same 
week year ago; at Kansas City $1.26 higher; 
at Omaha, $1.19, at E. St. Louis $1.08 and 
at St. Paul $1.32 higher than in the same 
week of 1936. 


+ + & 


Canned cooked hams imported into the 
United States during week ended May 14, 
1937, totaled 831,100 Ibs. compared with 
490,527 Ibs. in same week year ago. Total 
for year to date imported at New York is 
16,769,870 lbs. compared with 4,316,544 
Ibs. in the same period of 1936. 


ening in carlots, 12%c, smaller lots, 13c. 


At Chicago, regular lard in round lots 
was quoted at May price, loose lard at 
50c under May and leaf lard at 50c 
under May. 


(See page 40 for later markets.) 


BEEF.—Demand was fair and the 
market steady at New York. Family 
was quoted at $23.00@24.00 per barrel. 


CURED PORK PRICES 


Prices at Chicago, April, 1937, re- 

ported by U. S. Dept. of Agriculture. 
Ape Mar., 

1937. 
Hams, smoked, reg. No. 1— 

8-10 Ibs. 

10-12 lbs. av 

L1G the. BY. ccc aee 


——, smoked, reg. No. 2 
“Se Se 
10- 12 B Qilens 000 vssweme 21.22 
19-14 BRS. BV. osc scccncesee Sede 
SENS TOE: Bion sctccocascs we 20.97 
Hams, meet, skinned, No. = 
SOTO TB. OF ici ccccc veces & 23.75 
18-30 IBS. OV... cs ccccceee SOOk 
Hams, smoked, skinned, No. 2— 
16-18 Ibs. av 21.81 
pe OR er 21.44 
Bacon, smoked, No. 1 dry cure— 
Oe BG BE i cc ccccsriavcs @ 6.88 
a ae eer 36. 88 
Bacon, smoked, No. 1 8. P. cure— 
B-10 IBS. BV... .ccccsccctes S628 
DDE Ble Give sinc orcincct ccc See 
Picnics, smoked, 
4- 8 lbs. av 
Backs, dry salt, 
12-14 lbs. av 
Lard: 
Refined, h. w. tubs 
Substitutes 
Refined, 1 lb. cartons 


CANNED MEAT EXPORTS 


Canned meat exports during March, 
1937: 


Exports 


Canned beef 

Canned pork 

Canned sausage 

Other canned meats 3, 902 39, "973 


HOKE 5555:. ceestseueceneen 1,369,725 $369,505 

Of the 884,976 lbs. of canned meat 
shipped to insular possessions, 353,142 
lbs. was canned sausage and 309,321 
lbs. canned beef. 





CHICAGO MID-MONTH STOCKS 


Stocks of meat and lard on hand in 
Chicago, May 14, 1937, with compari- 
sons: 

May 14, Apr. 30, May 14, 

1987. 1937. 1986. 
.119,085,795 118,908,785 33,746,672 

5,191,995 5,273,371 5,933,337 


2,973,049 138,135,664 9,730,135 
Rib ee 1 as 087, 187 940,467 1,207,353 
Ex. . Cl. sides 1 ,400 3,200 4,100 


1 Made since Oct. 1, po 


P. 8S. lard, lbs.. 
Other lard, Ibs.. 
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ADELMANN 
HAM BOILER WASHER 


Thorough— 
speedy — easy 
washing. Cleans 
any size or shape 
quickly and eco- 
nomically. Re- 
stores neglected 
boilers to good 
condition. Clean 
boilers produce 
clean hams — the 
kind that bui'd 


. Free trial A 
offer and list of ae Other ADELMANN o@ tu: 
users on request. as . i ment for better profit lab 


your ham boiling on 
sage department is lis pe 


booklet tio 
to 


“The Modern Mee © 


Yo 


ADELMANN FOOT PRESS States trade-in Veg 


Old Ham Boilers 


No more wrong : ° 
pressing one side Write for Yo 
at a time. Even, 


uniform pressure, Free Copy Tod 


plus greater 
speed are the ad- 
vantages offered 


by Foot Press. 
Solid, well mold- 
ed hams result. 
A practical ne- 
cessity. Rugged, 
simple, durable, ° 
efficient. Free Offi ce ad nd 
trial. 
CHICAGO 0 





European Representatives: R. W. Bollans & Co. 6 
sentatives: Gollin & Co., Pty. Ltd., Offices in tm 














ADELMANN 14 


The National Provisioner 





<> 


for the modern 
method of making 


BOILED HAMS 


The ADELMANN METHOD of boiling hams is a truly 
MODERN method because it insures fine results, perfect 
texture, handsome appearance and greatly improved qual- 
ity. 

Properly cured and processed hams, cooked by the 
ADELMANN METHOD, retain their full, fine flavor. 
They are tender and tasty. Perfectly shaped and evenly 
molded boiled hams are always produced. 










ADELMANN Ham Boilers have unusual, exclusive fea- 
tures which cut operating costs, reduce shrink, and lower 
labor costs. Elliptical yielding springs eliminate cover 
tilting and exert a wide, flexible pressure that shapes the 
product perfectly. Self-sealing covers reduce shrink and 
permit product to cook in its own juice. Sturdy construc- 
tion insures long life. ADELMANN Ham Boilers are easy 
toclean. They produce the kind of boiled hams that really 
SELL! 





ELMANN 


better profits 
boiling and 
irtment is lis 











odern Me 

; You can trade in your old, out-of-date retainers on new, 
ade-in Valu niodern ADELMANN Ham Boilers. Write for details 
Ham Boiles& today! 


ADELMANN CAST ALUMINUM BOILERS are of alloy tested 
and approved by U. S. Navy to better withstand salt corrosion. 
Ample strength for any requirement; easy to clean design. The 
standard for ham boiler comparisons. 









te for Yo 
Copy Tod 


DIL 


and Mort Chester, N. Y. : 


‘AGO Oflfuth Michigan Avenue 


ollans & Co, 6 & 12 Bow Lane, London—Australian and New Zealand Repre- 
Offices in Profan Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 


‘Wid Your Ham Mak 
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ADELMANN NIROSTA (STAIN- 
LESS) STEEL BOILERS are the 
finest that money can buy. Retainer 
body and cover each drawn from sin- 
gle sheets of stainless metal —no 
seams, no welds. Impervious to rust 
or corrosion. The most economical 
boiler you can use. 





ADELMANN TINNED STEEL 
BOILERS have all regular Adelmann 
features. Drawn from sheet steel, 
heavily tinned. Will give long, prof- 
itable service. The most reasonably 
priced boiler you can buy. 


ers Prefer” : 


Page 31 





TURN “BARGAIN” TRIMMINGS 


INTO 








Turn those lower-priced trim- 
mings into saleable delicacies at 
higher prices. You have the in- 
gredients and materials — the 
space—the entree and the mar- 
ket. All you need is a Union 
Meat Packers’ Oven. Better 
profits are inevitable! 


Send today for full details of 
this fine oven, made especially 
to fit your needs by the leading portable oven manufacturer 
in the bakery field. It turns out fine goods. Requires 
minimum supervision. Economical on fuel—does not "heat 
up” the room. 


A UNION 


MEAT PACKERS’ 


OVEN 
LETS YOU 
DO IT 


UNION STEEL PRODUCTS CO. 
575 BERRIEN STREET ALBION, MICHIGAN 


UNION STEEL PRODUCTS 





UNION STEEL PRODUCTS CO. 
575 Berrien St., Albion Mich. 


Please send the details on your Meat Packers’ Oven. 


N P 5-22-37 
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je 
“The Bacteria tSeser’ 


safely seours all y as 


metal surfaces 


This patented, non-scratch- 
ing metal sponge has com- 
pletely revolutionized old 
time cleaning methods in 
packing plants. It doesa 
thorough cleaning job 

in much less time. 


copper surfaces; a 
stainless steel for 
iron and Allegheny 
Metal. Will not rust 
or splinter. Uncon- 
ditionally guaran- 
teed. Order a dozen today. Dealers everywhere. If not 
better than anything else you ever used, return unused 
sponges to us and full purchase price will be refunded. 


METAL SPONGE SALES CORPORATION 
Lehigh Avenue & Mascher Street, Phila., Pa. 


Gottschalk's 


METAL SPONGE 








Dry 
Render cd 


LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL MILL 
MACHINERY CO. 
Piqua Ohio 




















THE PELPHREY (Patentea) VACUUM 
HEAD and DEODORIZER 


The one outstanding development for 
the Rendering Industry since the In- 
troduction of Dry Rendering. 


Reduces Cooking Time 
Eliminates Disagreeable Odors 
Improves Quality of Grease 
Used by Leading Packers and Renderers 


For complete facts write 


HUBBARD PACKERS MACHINERY 
Division Red Wing Motor Co. Red Wing, Minn. 
PJ]. GGG uv ° Pe °e ve ° re’ ’°  — E?—*™"'v. 
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Hog Cut-Out Results 


EDUCED supplies of hogs resulted 
© in sharply higher prices, average 
for good hogs for the first four days of 
the current week at Chicago being more 
than $1 per hundred higher than in the 
like period a week ago. While values 
of green meats were higher, they failed 
to keep pace with increase in hog 
prices, and cutting loss on all but 200 
lb. hogs was practically $2 per head or 
over. 

In trade circles short runs were be- 
lieved to foreshadow decreased hog pop- 
ulation in the country and good support 
was given the market. Top of $12.15 
reached on the third day of the session 
was the highest since September, 1935. 
At the close, bulk of good and choice 
hogs, weighing 200 to 300 lbs. moved 
within a spread of $11.70 to $12.00, only 
a few bringing prices above $12. Some 
medium grades of hogs showed a price 
increase of as much as $1.25 per cwt. 
Packing sows sold at $10.75 to $11.10. 
Quality of the runs showed no improve- 
ment over those of recent weeks when a 
good many good unfinished hogs were in- 
cluded. 

Receipts at the seven principal mar- 
kets during the four-day period at 99,- 
700 head compare with 122,300 a week 
ago and 138,100 a year ago. On the 
local market only 38,800 hogs were re- 
ceived exclusive of directs and fresh 
cut city pork loins reached a top of $27. 
However, all other fresh cuts failed to 


keep pace with the rise in price of loins. 

Rising hog prices call attention anew 
to the need for careful check on cut-out 
values, and on the relation of yield, 
credits and costs to final results. The 
test shown “on this page is worked out 
on the basis of live hog and green 
product values at Chicago with average 
costs and credits. 


ARGENTINE BEEF SUBSIDY 


The Argentine government has allo- 
cated a sum not to exceed about $5,000,- 
000 per year to be used by its National 
Meat Board in reimbursirig beef produ- 
cers and exporters for a portion of the 
loss incurred on shipments to the United 
Kingdom through application of the new 
British tariff of three-fourths pence 
(1.5 cents) per lb. on chilled beef. 

The immediate objective of the beef 
export subsidy, according to the U. S. 
Bureau of Agricultural Economics, is to 
remove from the Argentine livestock 
industry the burden of about one-third 
of the new British tariff. National 
Meat Board and the Ministry of Agri- 
culture are authorized to cooperate in 
establishment of measures designed to 
assure transfer of subsidy benefits from 
packers to livestock producers. Argen- 
tine officials hope that eventually the 
incidence of the tariff may be distributed 
equally among producers, packers, dis- 
tributors and British consumers. 


FEWER HOGS THIS SUMMER 


With hogs from the 1936 fall pig crop 
being marketed relatively early, it seems 
probable that seasonal reduction in hog 
marketings this summer will be greater 
than usual, the U. S. Bureau of Agri- 
cultural Economics points out in its 
summary of the hog situation. If corn 
crop prospects are favorable the num- 
ber of sows bred for fall farrow prob- 
ably will be larger than last year. This 
retention of increased numbers of sows 
also will be a factor in reducing sum- 
mer slaughter. 


The hog-corn price ratio has been 
much below average since last fall, and 
in April it was near the lowest level on 
record. Short supplies and high prices 
of corn have caused an early market 
movement of 1936 spring pigs, and also 
are causing marketings of fall pigs to 
be earlier than usual. In addition, the 
shortage and high prices of feed grains 
probably have resulted in a smaller 
spring pig crop this year than last. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended May 15, 1937, were as 
follows: 

Week Previous Same 
May 15. Week. Week '36. 
Cured meats, Ibs.15,187,000 14,472,000 18,116,000 
Fresh meats, lbs.42,158,000 45,669,000 44,291,000 
fant. tis.....0s< 2,043,000 2,605,000 1,511,000 





Regular hams 
Picnics 

Boston butts 
Loins (blade in) 
Bellies, S. P 
Bellies, D. S 

Fat backs 


Raw leaf 

P. S. lard, rend, wt 

Spareribs 

Trimmings 

Feet, tails, neckbones............ 
Offal and misc 


Cost of hogs per cwt 
Condemnation loss 
Handling & overhead 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog 





Per cent Price Value 
live per 
wt. 


TOTAL YIELD AND VALUE. . .68.50 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DaILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per cent Price 
per cwt. live per 
Ib. alive. wt. Ib. 


180-220 Ibs. 


18.5 $ 2.59 13.70 18.4 
14.6 83 5.40 13.5 
20.8 83 4.00 20.8 
25.5 2.50 9.50 23.8 
18.6 2.05 9.70 18.3 
aoe re 2.00 15.3 

10 3.00 10.6 





Plates and jowls................ 2.50 : 25 250 10.1 


24 2.20 11.5 
1.39 11.60 11.8 

21 1.60 13.3 

41 2.80 13.5 

08 2.00 : 

41 wate 





$11.89 70.00 


$12.29 


220-260 Ibs. 


Value Per cent Price Value 
per cwt. live per per cwt. 
alive. wt. Ib. alive. 


260-300 Ibs. 


$ 2.52 13.40 18.1 $ 2.43 
73 5.10 13.0 66 
83 4.00 20.8 83 

2.26 9.00 22.3 2.01 
1.58 3.10 18.0 -56 
31 9.40 15.3 1.44 
32 5.00 11.8 59 
25 3.00 10.1 30 
25 2.10 11.5 24 
1.37 10.70 11.8 1.26 
21 1.50 13.3 .20 
.38 2.70 13.5 .36 
.08 2.00 past 08 
41 wee or 41 








$11.50 71.00 $11.37 
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Make YOUR Container say QUALITY 


Arrrractive, colorful lithographed cans certainly create an impression of 
quality. Today, neither the dealer nor the consumer wants merchandise of any 
kind that is not packed in an attractive container. 
served packers with lithographed cans for every requirement. Today Heekin 
personal service is ready to assist you in making your present can more beau- ; - 
tiful ... more attractive for the purchaser. Write for information. i] bs, 


For years Heekin has 


NNCTOR) 





THE HEEKIN CAN CO—CINCINNATI, OHIO 











DOUBLE PROTECTION 


Why take chances of “getting by” with 
ordinary selections? Stockinettes from 
CAHN cost even less . . . yet they offer 
that extra protection so necessary to 
better products. Send in your order 
today . . . you can’t beat CAHN for 


_ honest -to- goodness _ stockinette 


mn aghe 


State 1637 


222 W. Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 


CINCINNATI 


The right stockinette makes a profitable difference 














Air condition and 

refrigerate your 

motor trucks with == 

THEURER _ICE- 

FIN Refrigerating 

Units. Easy to in- 

stall, always out of 

the way. Unit is compact and entirely en- 
closed. Circulating fan costs little to operate, 
air always in motion. Eliminates condensa- 
tion and drip... and your meat shipments 
reach their destination in finest condition, 


THEURER Refrigerating Units use water 
ice. Can be installed in new or old bodies. 


Write today for complete details. 


THEURER WAGON WORKS, in. 


COMMERCIAL BODIES 
New York, N. Y. North Bergen, N. J. 








EASY-WAY MEAT LOAF FILLER 


Fills Any Size Pan Right when 
Attached to Sausage Stuffer 


We Also Manufacture 
Perfection Ham and 
Meat Loaf Molds and 
‘Square and Round Ham 
Cylinders. For Full 
Details, Write 


C.T. LENZHE & CO. 


1439 W. Grand Blvd., Detroit, Mich. 














We Originate— Others Imitate 


STOCKINETTE 


BAGS and TUBING FOR BEEF—LAMB 
HAM — SHEEP — PIGS — CUTS 
CALVES—FRANKS—Etc. 


E.S HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 
(Formerly with Armour £ Compan 





Makers of Quality Bags Since 1876 
Calf Bag 
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PORK PRODUCTS EXPORTS 


Exports of provisions from Atlantic 
and Gulf ports originating in the United 


States and Canada. 
Week Week Nov. 1, 
ended ended 19% ) 
May 15, May 16, May 15, 
1937. 1936. 1937. 


PORK. 
To bbls. bbls. bbls. 


United Kingdom : ose 10 
BEMIMEMIE ccc cesevcceeece ses 245 


Total 
BACON AND HAM. 


M Ibs M Ibs. 


United Kingdom 84,797 
Continent Se eee ss aes 72 
West Indies ...... : 210 
B. N. A. Colonies... ae Se are oees 20 
Other Countries . ts a 3 

Total 85,102 


LARD. 


M Ibs. M Ibs. 


United Kingdom 1,410 51,633 
Continent 66 260 1,929 
Sth. and Ctl. America 3 Sxcata 672 
West Indies ar 286 1 3,012 
B. N. A. Colonies...... des. Seite Saas 137 
Other Countries sais outs 6 

Total 1,671 57,387 


TOTAL EXPORTS BY PORTS. 


Bacon and 

Pork Ham 

From bbls. M Ibs. 

New York ... <eals 343 

Philadelphia “ee = Eee. 
DE oe aGradien ed) naa sachs 312 
Montreal ..... ae ; 950 991 
Halifax ... + ‘cnet 2 6 


Lard 
M lbs. 


1,440 
12 


Total Week .... - usar ,295 2,762 
Previous Week . Serer) Rania 613 1,171 
Sees OOO.......... ; 3 820 
Cor. week 1936 é 1,671 


SUMMARY NOV. 1, 
1936 to 
1937. 


Pork, 51 
Bacon and Hams, 


19386 TO MAY 15, 1937. 


1935 to De- 
1936. Increase. crease. 


85,102 


Lard Ibs. . 57,388 


MEAT IMPORTS AT NEW YORK 
For week ended May 14, 1937: 


Point of 
origin. 


Amount 
Commodity Lbs. 
Argentina—Canned corned beef 
—Roast beef in tins 
—Dry salt bellies... 
Brazil—Canned corned beef... ... 
Canada—Fresh frozen hams................ : 
—Smoked bacon 
—-Fresh chilled tenderloins 
—Fresh chilled calf liver 
—S. P. hams 
—Fresh chilled veal sides.......... 
—Fresh chilled beef cuts........... 
—50 fresh chilled calf carcasses... . 
—Fresh chilled pork blade meat 
Cuba--Fresh frozen beef fillets..... 
Denmark—Cooked ham in tins 
—Cooked sausage in tins. 
—Smoked bacon 
England—Meat paste 
Estonia—Cooked ham in tins.... . 41,304 
Franee—Canned liver paste 386 
Holland—Cooked ham in tins.............. 132.473 
—Tinned cooked pork loins........ 14,461 
—Cooked sausage in tins........... &59 
Hungary—Cooked ham in tins... 
—Smoked sausage 
Italy—Smoked sausage 
Latvia 


1,102 
9,494 
19,617 
4,200 
3,407 
3,238 
4,985 


Fresh frozen pork cuts... 
Lithuania—Fresh frozen butts 
—Cooked ham in tins 
—Smoked ham 
—Smoked bacon 
—Fresh frozen hams. . . 10,000 
Cooked ham in tins . 065,946 
Smoked bacon arty 950 
—Cooked pork loins in tins...... 16,218 
-Tinned cooked sausage............ 562 
8,044 
1,650 
. 10,800 
. 43,479 
. 26,042 


Poland 


—Fresh frozen bellies... 
—Dry salt pork 
—Tinned spiced ham. . 
—Tinned luncheon meat. . 
> . ‘ 
‘umania—Cooked ham in tins... 


I 


Uruguay—Canned corned beef 


Week Ending May 22, 1937 


CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, MAY 15, 1937. 


Open. High. Low. Close. 


LARD 
May 

July 

Sept. ...12 
Oct. 

Dec. 

Jan. 


15.85b 
16.25b 
16.80ax 


, MAY 17, 1937, 


12.12%b 
12.32%2b 
12.62%ax 


12.02% 
12.20 
12.52% 
12.60 
; 12.72% 

Jan. 12.75 

CLEAR BELLIES— 

May 6se% sows 15.90b 

July pac 16.524%4b 

Sept. 16.95 17.1244b 

18, 1937. 


12.17% 
12.37% 


12.27%b 
12.50ax 
12.80ax 
12.90 

24 12.92%4b 
2.87% 12.92%b 
CLEAR BELLIES— 

May yom ee 15.95b 
July eS a8 16.60b 


Sept. ...17.22% 17.22 


WEDNESDAY, MAY 19, 1937. 
LARD— 
May ...12.52% 2.55 
July .12.57%-62% 
Sept. ...12.90 
Oct. ...12.97% 
Dec. ...12.92% 
Jan, ...13.05 13.05 
CLEAR BELLIES— 
May esis 16.05b 
July h 16.77% 16.75b 
17.37% 17.25 17.30 


12.50 
12.6214 -65 
12.95-92% 
13.00b 
13.05 
13.02%b 


THURSDAY, MAY 20, 1937. 

LARD— 

May ...12.! . 25 12.25ax 

SOGGY 0<« 3D : 12.40ax 

Sept. ..12. id i 12.674%4b 

Oct. ..18 é 2. 12.77%ax 

ae 2.72 12.80-82% 
ose 12.80b 

CLEAR BELLIES— 

May 

July 

Sept. 


sence 16.05n 
16.80 16. 75ax 


.--16.80 > 
17.30 ‘ , 17.27%ax 


oooh 


FRIDAY, MAY 21, 1937. 

LARD— 

May 

July 

Sept. 

Oct. 

2.77 %ax 

CLEAR BELLIES— 


May 16.05n 
July 16.37% 16.37%ax 
16.95 16.95 16.90 16.90ax 


Key: ax, asked; b, bid; n, nominal; —, split. 





MORE POULTRY CANNED 


Poultry canned during March, 1937, 
totaled 75.44 per cent more than the 
quantity canned in the same month of 
1936. Tonnage reported by 19 com- 
panies for March, 1937, was 3,242,677 
Ibs., against 1,848,353 lbs. canned by 
the same number of companies in March, 
1936. 


CASH PRICES 


Based on actual carlot trading Thursday, 
May 20, 1937. 


REGULAR HAMS. 


20 range 
16-22 range 


SKINNED HAMS. 


Green. 


PICNICS. 


xreen. 


4 
Short Shank %c over. 


BELLIES. 


(Square cut seedless.) 
(S. P. 4e under D. C.) 


cure. 


2 0 
30-35 
35-40 
40-50 


164n 
164n 
12 


Extra Short Clears 
Extra Short Ribs 
Regular Plates 


Green Square Jowls 
Green Rough Jowls 


Prime Steam, cash 

Prime Steam, loose 

Refined, boxed, N. Y.—-Export.. 
Neutral, in tierces 

Raw Leaf 


unquoted 
13.87%4n 
11.87%n 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of May 15, 1937, totaled 1,439,984 
Ibs.; greases 151,890 lbs.; stearine none; 
tallow none. 
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“BOSS” BALANCED-POWER COOKERS 


We count that day lost when we do not 
see an occasion to plan an improvement in 
our “BOSS” Machinery and Equipment— 
either in design, construction, operation or 
efficiency, to be carried out and passed on 
to the trade at the first opportunity. 


The accompanying illustration shows 
one of our many improvements in “BOSS” 
Fusion-welded Balanced-Power Cookers, 
with instrument board attached. With the 
use of these auxiliary instruments, ren- 
derers are able to tell at a glance how the 
cooking operation is progressing and there 
is no longer a matter of guessing whether 
a charge is done or not. 


These instruments are furnished as ad- 
ditional features on “BOSS” Cookers and 
are supplied when ordered by the user. 
Renderers are learning that the “hit-or- 
miss” methods of former days are too in- 
accurate to assure them maximum returns 
for their products and they not only de- 
mand operators who know how to obtain 
best results but also the equipment that 
will turn out these results in the best and 
most economical manner. This is definitely 
shown in the increased sale of “BOSS” 
Balanced-Power Rendering Equipment. 


At the present prices for grease and tal- 
low, it is wise to avail yourself of the 








“‘BOSS’’—for BEST OF SATISFACTORY SERVICE 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards, 
Chicago, Ill. 


1972-2008 Central Ave 
Cincinnati, Ohio 


Mfr. “‘BOSS”’ Machines for Killing, 
Sausage Making, Rendering 
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TALLOWS AND GREASES x 


REVIEW 


WEEKLY MARKET 


TALLOW. — Continued weakness 
characterized the market for tallow at 
New York and prices went into new low 
ground for the present downward move 
when between 1,000,000 and 1,500,000 
lbs. of extra changed hands at 8%c, 
fob. a drop of 4c from previous sales. 
Unsteadiness in the market was in the 
face of what some looked upon as a 
satisfactory statistical position. Like- 
wise, tallow appeared to have paid little 
attention to the improvement in major 
commodity markets during the week. 


The weakness, however, was traceable 
to pressure of outside tallow at New 
York which induced producers to meet 
consumer ideas. Following this business 
the market developed considerable quiet- 
ness with no evident improvement in 
the tone. There was little or no business 
in foreign tallows which were reported 
out of line with the domestic market 


At New York, special was quoted at 
8c, f.0.b.; extra, 8%4c¢, f.0.b., and edible, 
8%@8%ec nominal. 


May tallow sold at 84c on the New 
York Produce Exchange, but the market 
was quiet and barely steady. Prices 
were off about %4c per pound on the 
nearbys on the week. 


At Chicago, tallow displayed a very 
steady undertone with the larger produ- 
cers turning down lower bids. Inquiries 
were moderately active and offerings 
light. At Chicago, edible was quoted at 
8%c; fancy, 85%4c; prime packer, 8%c; 
special, 844c, and No. 1, 8%c. 


There was no London tallow auction 
this week. At Liverpool, Argentine tal- 
low was up 1s on the week at 27s6d, 
while Australian tallow at Liverpool 
dropped 8d during the week to 26s. 


STEARINE.—Trade was fairly ac- 
tive at New York but the market was 
easier. About eight cars changed hands 
at 9 to 944c for oleo. Sellers later were 
asking 9%4¢ compared with 9%4c the 
previous week. 


At Chicago, the market was quiet and 
steady with oleo stearine quoted on 
Thursday at 944c. 


OLEO OIL.—Trade was routine but 
the market was steady at New York. 
Extra was quoted at 1144@12c; prime, 
11@11%c; lower grades, 10% @11Ic. 

At Chicago, the market was barely 
steady and off % to %c with extra 
quoted at 11%4c. 

(See page 40 for later markets.) 


LARD OIL.—The market was easier, 
as a whole, with demand rather quiet at 
New York. No. 1 barrels were quoted at 
12%e; No, 2, 12c; extra, 13c; extra No. 
1, 12%c; prime, 14%c, and winter 
strained, 13%4¢, 


NEATSFOOT ‘OIL.—Demand was 
moderate at New York and the market 


Week Ending May 22, 1937 


weaker. Cold test was quoted at 18%4c; 
extra, 12%c; extra No. 1, 12%c; pure, 
13%%e, and special, 13%c. 

GREASES.—The further decline in 
tallow led to a weaker feeling in greases 
and prices were off % to %ec on the 
week. With outside tallow at New York 
worth about 8c, the best bid on yellow 
and house grease was reported around 
7%c. Producers of greases were not in- 
clined to trade at this level and this 
served to keep down volume consider- 
ably. However, consumers were not over 
anxious for supplies as reports con- 
tinued to circulate of a more moderate 
trade in finished product. 

At New York, choice white grease was 
quoted at 8% @8%c; A white, 84@ 
8%c; B white, 8%@8%c, and yellow 
and house, 7% @8c. 

At Chicago, greases displayed a 
rather steady tone aided considerably by 
a lack of pressure of producing offer- 
ings and moderate inquiries. Choice 
white was quoted at 94c; A white, 8%c; 
B white 8c; yellow 74% @7%c, and 
brown, 714c. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, May 17, 1937. 

Dried blood sold at $3.60 per unit 
ammonia, f.o.b. New York, which is 
about present asking price. South 
American is offered for June-July ship- 
ment at $3.75 per unit, cif. Atlantic 
Coast ports. 

There is hardly any demand for tank- 
age from either feeding or fertilizer 
buyers and prices are lower, but stocks 
are not very heavy. 


New prices for potash for delivery 
July 1, 1937 to April 30, 1938, inclusive, 
were announced last week and show an 
advance in price of from 75c to $1.75 
per ton. 

Japanese sardine meal is firm and 
held at $56.00 per ton, c.if. New York, 
for May arrival, and at $53.50 for 
June-July shipment from Japan. 


BY-PRODUCTS MARKETS 
Chicago, May 20, 1937. 


Blood. 


Blood market nominal, with domestic 
unground $3.50 Chicago. South Ameri- 
can $3.60@3.70 nominal. 


Unit. 
Ammonia, 


Unground 


Digester Feed Tankage Materials. 


Last sales in this market at quoted 
prices, with buyers’ ideas lower. Second 
grade, 6 to 10% ammonia, $3.00 & 10c, 
f.o.b. Chicago. 

Unground, 10 to 12% ammonia... .$3.35@ 


Unground, 6 to 10%, choice quality ¢ 
Liquid stick A 


Packinghouse Feeds. 
Little change; prices nominal. 


Carlots, 

Per ton. 

@52.50 
50.00 
45.00 


Digester tankage meat meal, 60%... .$ 
Meat and oone scraps, 50% 


Raw bone meal for feeding 40.00 


Bone Meals (Fertilizer Grades). 


Bone meal market steady and un- 
changed. 


Per ton. 


Steam, ground, 3 @ 50 
Steam, ground, 2 & 27 


Gelatin and Glue Stocks. 


Glue stock market steady at quoted 
prices, Chicago basis. 


Per ton. 
Calf trimmings 
Pickled sheep trimmings 
Sinews, pizzles 
Cattle jaws, skulls and knuckles 
Hide trimmings 
Pig skin scraps and trim, per Ib., l.c.1. 


@35.00 
32.00 
5@ 5%c 


Fertilizer Materials. 
Prices in this market nominal, f.o.b. 
Chicago, bulk basis. 
High grd. tankage, ground, 
10@11% am 
Bone tankage, ungrd., low gr., 


per ton 
Hoof meal 


Dry Rendered Tankage. 
Crackling market easy. Some low 


i 








OR Hot Water Heaters, Hog Scalding and Dehairing, Ham and 


a dlomali2. TEMPERATURE CONTROL 


Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


etc. 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. Stop spoiled prod- 
ucts and waste of steam due to overheating caused by 


errors ¢ hand control. 


Write for bulletins. 


er 40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 


ALSO 41 OTHER CITIES 


POWERS REGULATOR CO. 








grade material moving at 242@5c above 
quoted prices, depending on quality. 
Hard pressed and expeller unground 
per unit protein 
Soft prsd., pork, ac. grease & qual- 
ity, to @50.00 
Soft prsd. beef, ac. grease & qual- 
ity, ton 


Horns, Bones and Hoofs. 


Market for bones steady, with prices 
f.o.b. Chicago. 


-70@.72% 


Per ton. 


Horns, according to grade $45.00@75.00 
Cattle hoofs ... @50.00 
Junk bones @25.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Market easier with fair outlet. 
Coil and field dried hog hair........... 24%c@4%e 


Processed, black winter, per Ib 64yc@9ke 
Cattle switches, each®.........ccccccee 24c@2%e 


*According to count. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per _ ton, 
basis ex vessel Atlantic ports; May 
June 1937 


Ammonium sulphate, double bags, per 
100 Ibs. f.a.s. New Y 

Blood, dried, 16% per unit 

Fish scrap, dried, 11% ammonia, 10% 
B. P. L., f.o.b. fish factory 4.25 & 10¢ 

Fish meal, foreign, 1142% ammonia, 
10% B. P. L., ¢.i.f. spot 
June/July shipment 


Fish scrap, acidulated, 7% ammonia, 
3% A.P. f.o.b. fish factories... . 


ton; bulk, 


@27.00 


nominal 
@ 3.60 


@56.00 
@53.50 


3.10 & 50e 
Soda nitrate, per net 
May/June 1937, inclusive 
in 200-lb. bags. 
in 100-lb. bags 
Tankage, ground, 
B. P. L. bulk 


Tankage, unground, 10-12% ammonia, 
15% B. P. L. bulk 


3.60 & 10¢ 
3.50 & 10¢ 


Phosphates. 
Foreign bone meal, steamed, 3 and 5 
bags, per ton, c.i. 
Bone meal, raw, 444% and 50%, in 
bags, per ton, c.i. 
Superphosphate, bulk, f.o.b. 
more, per ton, 16% flat 


@27.00 


@34.00 
Balti- 
@ 8.50 
Dry Rendered Tankage. 
50% unground 
60% unground ... 


@80ec 
as2%e 





ANIMAL OILS 


(Basis Chicago.) 
Per Ib. 
Prime edible 
Prime inedible 
Headlight . 
Prime W. 
Extra W. S. 
Extra lard? oil 
Extra No. 1. 
No. 1 lard.. 
No. 2 lard... 
Acidless tallow 
20° neatsfoot 
Pure neatsfoot 
Spec. neatsfoot . 
Extra neatsfoot 
No. 1 neatsfoot 


RENDERING 


Unequalled in Construction 
Unexcelled in Results 


DUNNING & BOSCHERT PRESS Co., INC. 


362 West Water St. 


PRESS 


Syracuse, N. Y. 


TALLOW FUTURE TRADING 


Tallow transactions at New York dur- 
ing week ended May 21: 


SATURDAY, MAY 15, 1937. 
High. Low. Close. 


8.20@8.50 
8.20@8.50 
8.20@8.50 


8.20@8.50 


8.20@8.50 
8.25@8.50 
8.30@8.50 
8.30@8.50 
8.35@8.50 


8.15@8.45 
8.20@8.50 


8.15@8.50 

8.25@8.50 

8.35@8.55 
No sales. 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in March, 1937, totaled 
131 tons, valued at $4,858. Only 31 tons 
of cottonseed cake were exported during 
March, valued at $1,528. 


HULL OIL MARKETS 


Hull, England, May 15, 1937.—Re- 
fined cottonseed oil, 33s 6d. Egyptian 
crude cottonseed oil, 29s 6d. 





TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow 

Prime packers tallow 

No. 1 tallow, 10% f.f.a.... 
Special tallow 

Choice white grease 

A-White grease, 4% acid 
B-White grease, maximum 5% acid 
Yellow grease, 16-20 f.f.a 

Brown grease, 40 f.f.a 


Need a good man? See page 56. 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and jj 
bearing seeds during March, 1937: 


IMPORTS. 
Quantity, 
Ibs. 
Vegetable oils and seeds: 


Copra (free) 30,383,618 
Sesame seed 379,043 
Sesame oil 8,151,977 
.. . ae 2,599,249 
Sunflowerseed oil ......... 131,963 
y 4,576,526 
Palm kernel oil 690,095 
Babassu nuts and kernels. .10,035,032 
Palm nuts and kernels 4,368,450 


Inedible vegetable oils: 


Cocoanut oil 
Palm oil 

Palm kernel oil. 
Soybean oil 
Oiticica oil 
Babassu nut oil 


17,666,547 
. -27,859,518 
. -13,935,726 
345,029 
88,544 
169,894 
EXPORTS. 
Quantity, 
lbs. 
Cottonseed oil, refined 
Cottonseed oil, crude 
Corn oil 
Cocoanut oil, 
Soybean oil 


Vegetable soap stock 


Other expressed oils & fats.. 98,901 


APRIL MARGARINE TAX 


Taxes paid on oleomargarine during 
April, 1937 and 1936, as reported by the 
Bureau of Internal Revenue: 


1937, 1936, 
$86,535.86 $85,940.65 
9,102.12 13,090.67 


$95,637.98 


Excise taxes 
Special taxes 


$99,081.32 


Quantity of product on which tax was 
paid during April, 1937, totaled 55,184 
Ibs. of colored margarine and 32,352, 
280 lbs. of uncolored; during the same 
month a year ago, tax was paid on 47, 
006 Ibs. of colored and 32,416,940 lbs. of 
uncolored margarine. 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For eight months ended March 31, 
1937, as reported by the U. S. Depart- 
ment of Commerce: 


1937. 1936. 
179,289 294,063 
1,530,583 2,009,474 
4,030 10,240 
176,971 165,986 


Exports: 
Oil, crude, 
Oil, refined, 
Cake and meal, 
Linters, running 


COMB... os ceee 
ee 
Imports: 

Oil, crude, lbs 14,554,259 10,344,832 

Oil, refined, tbs............. 86,262,322 78,009,743 

Cake and meal, tons........ 18,446 2,469 


Watch the Classified Advertisements 
page for bargains in equipment. 











Can you produce 2% FAT meat scraps? 
We'll gladly tell you how. Write! 


E. W. McCULLOUGH 


3924 N. New Jersey St., 


ee 


Indianapolis, Indiana 
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VEGETABLE OILS x 


REVIEW 


WEEKLY MARKET 


OTTONSEED oil futures, after de- 
C clining irregularly from January to 
May and dropping to levels from 2% 
to nearly 2%c a pound from the sea- 
son’s highs, recovered about %c a pound 
this week from the season’s lows made 
last week. The market displayed more 
stubbornness to selling pressure during 
the past week but the upturn has been 
irregular. 

Commission house trade was on both 
sides most of the time. Trade and re- 
finer brokers were sellers on the swells 
and were buying nearbys and selling 
later months. At no time, however, was 
there any particular volume of pressure 
in evidence. A better feeling in the 
allied and outside markets, and par- 
ticularly in lard, brought about quite a 
little speculative absorption in oil. The 
market was easily influenced and more 
or less nervousness and uncertainty was 
constantly in evidence. This made for a 
situation where professional operations 
were divided and sentiment was mixed. 

There was fair selling of July oil at 
times, which was reported to have been 
against purchases of July lard and pre- 
sumably closing open spreads. On the 
other hand, commission houses were 
buying October and December oil 
against sales of October and December 
lard. From the time the latter opera- 
tions started up to the present, how- 
ever, the spread has worked against the 
oil buyers to the extent of 4c per pound. 


Oil Situation Mixed 


A rather mixed situation prevailed as 
a whole. The ability of lard to absorb 
profit taking and hedge selling and ad- 
vance, together with the fact that hogs 
at Chicago were at the best levels since 
last August, was offset by satisfactory 
weather conditions in the South for the 
hew cotton crop, moderate cash oil de- 
mand, and an easier tone in tallow. 

Reports from cash circles indicated 
that distribution was on a fair scale. 
The West reported that lard was meet- 
Ing considerable competition from sub- 
stitutes. The drop in cold storage lard 
holdings has undoubtedly encouraged 
speculative bulls in oil. Some attention 
has been given to the fact that stocks 
of leading edible oils at the end of the 
first quarter of 1937 amounted to 989,- 
548,000 Ibs., a drop of 32,000,000 Ibs. as 
compared with same time last year. 


_Some trade interests expect distribu- 
tion of oil during May to exceed April 
consumption. There are others who are 
less optimistic unless demand picks up 
some during the balance of the month. 

The market is faced with a probable 
carryover of 1,000,000 bbls. of oil. There 
Is larger new crop cotton acreage and 
conditions so far this month in the South 
have been generally regarded as helpful 
to a good-sized cotton crop. 


Week Ending May 22, 1937 


Imports of foreign cotton oil during 
the first week in May totaled around 
19,000 bbls. Since that time there have 
been some fairly sizeable arrivals and 
indications are that quite a little cotton 
oil will be imported during the present 
month. 

There are a number of factors, how- 
ever, that might have influence in 
strengthening oil. Corn continues in a 
tight position and supplies of feedstuffs 
are still decreasing and will become 
scarcer until new crops are available. 
The hog run has been lower and is not 
expected to pick up until spring plant- 
ing has been completed. Lard stock 
figures may make a favorable showing 
again this month. 

COCOANUT OIL.—A rather steady 
tone was reported at New York while 
trade appeared moderate. Philippine 
offerings were again light. At New 
York, May-June oil was held at 6%@ 
6%c and July-December at 65¢c. 


CORN OIL.—The market was quiet 
at New York and about steady. Mills 
were quoting 8%c and buyers had with- 
drawn. 

SOYA BEAN OIL.—Inquiry continue 
limited and the market at New York 
was quoted at 94 @9tke. 

PALM OIL.—There was no particu- 
lar demand in evidence at New York. 
Sellers’ ideas were rather steady with 
shipment Nigre quoted at 5c; 12% per 
cent soft oil, 4.60c, and Sumatra oil, 5c. 

PALM KERNEL OIL—Recent 
heavy arrivals confirmed reports that 
sellers are in a comfortable position. 
Shipment oil at New York was quoted 
at 54%e. 

OLIVE OIL FOOTS.—The market 
was around 11%c at New York. Sellers 
contended that such a level was under 
replacement values. 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., May 20, 1937.— 
Cotton oil futures were up 10@25c 
for week. Crude, firm at 8%c lb. bid, 9c 
lb. asked, f.o.b. mills. Bleachable de- 
mand is increasing. With hogs advanc- 
ing steadily on account of reduced 
receipts, oil is likely to follow, as crush 
is practically over for season, with the 
heavy consuming months approaching. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, May 20, 1937.—Forty- 
three per cent cottonseed cake and meal, 
basis Dallas, for interstate shipment, 
excluding Oklahoma, $42.00. Prime cot- 
tonseed oil was quoted at Dallas at 
8% @9ec. 


PEANUT OIL.—Sellers were holding 
for 9%c, New York, owing to moderate 
stocks. Competing oils were reported 
relatively cheaper. 


COTTONSEED OIL.—Valley was 
quoted on Wednesday at 9.00 paid and 
asked; Southeast 9.00 asked; Texas 
9.00 nominal at common points, Dallas 
9.12% nominal. 


Market transactions at New York: 


Friday, May 14, 1937 
—Range— —Closing—— 
Sales. High. Low. Bid. Asked. 
955 965 a trad 
eae 970 nom 
962 980 a trad 
eee 985 nom 
970 988 a trad 
965 980 a 82tr 
ae 975 nom 
962 971 a trad 


Saturday, May 15, 1937 


980 965 970 

sees * “atte 975 

987 982 984 

ee Se Ste 985 

996 990 994 

987 985 984 

toe ee eS 975 

976 972 974 

Monday, May 17, 1937 
eadisiis Ongar 985 

993 982 992 

iis — 995 
1000 990 1000 

990 982 991 

Sule 990 
983 975 980 

ai 980 
Tuesday, May 18, 1937 
sraenay + Gee dee 980 

989 975 986 
Re meer aes a 990 
- 69 998 994 995 
38 989 975 988 

Ac RAOen” Boe ag 980 
6 981 974 981 
ene 981 
Sales 162 contracts. Crudes S.E. 


S&® ee oe © & 


72tr 
nom 
986 
nom 
91tr 
985 
980 
976 


serene & & 


PPP Pp oO w 


POPP po  w 


June . 
July . 43 995 984 
ee 
Sept. . 64 
ost. .. FF 
BRS 20” singe? wei? Sates 
Dec. . 26 992 982 
Jan. . 5 990 988 
Thursday, May 20, 1937 
June. ce salen Picdooee 975 
July . 990 970 977 
eee 998 983 987 
Oct. . 994 979 981 
Dec. . 986 968 973 
Jan. See 989 975 976 


(See page 40 for later markets.) 


1006 995 
1000 990 
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WEER’S CLOSING MARKETS 


FRIDAY'S CLOSINGS 


Provisions 


Hog products reacted under hedge 
selling and a weaker technical position 
brought scattered liquidation but com- 
mission house absorption checked down 
turns. Hogs reached a new high at 
Chicago with top at $12.15 but reacted 
to $12.00. Cash trade was reported quiet 
in lard. 


Cottonseed Oil 


Cotton oil reacted under commission 
house liquidation and scattered selling 
on setback in lard and cotton, with less 
active outside buying power. Cash 
trade was moderate with the weather in 
South favorable. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July, 9.77@9.79; Sept. 9.86; Oct., 9.81@ 
9.82; Nov., 9.80; Dec., 9.76; Jan., 9.75@ 
9.80. Tone steady; sales 48 lots. 


Tallow 
Tallow, extra 8%4c lb. f.o.b. 


Stearine 
Stearine, 9@9 4c. 


Friday's Lard Markets 


New York, May 21, 1937.—Prices are 
for export. Lard, prime Western, $12.60 
@12.70; middle Western, $12.50@12.60; 
city, 12% @12%c; refined Continent, 
13%c; South American, 13%c; Brazil 
kegs, 13%c; compound, 12%c in carlots. 


U. S. INSPECTED HOG KILL 
At 8 points week ended May 14, 1937: 


Week Cor. 

ended Prev. week, 

May 14. week. 1936. 
74,045 74,374 
13,502 28,298 
16,060 19,907 
42,214 51,456 
9,719 16,296 
8,534 11,699 
27,533 27,851 
39,685 32,603 


Chicago 

Kansas City, Kansas 

Omaha 

St. Louis & East St. Louis 36,009 
Sioux City 

St. Joseph 


N. Y., Newark and J. ©.. 37,904 


201,301 231,292 263,175 


HIDE BIDS REJECTED 


Only one bidder, H. Elkan & Co., of 
Chicago, submitted bids on offering of 
141,017 drought hides by the FSCC, 
on which bids were opened May 20, and 
all were rejected. Bids reported to have 
been basis 12.34 for light native cows 
stored at Medina, N. Y.; 11.34 for No. 1 
Pacific Coast native and branded cows 
at Middleport, N. Y., and 10.84 for No. 
2’s; 12.34 for light cows at a couple of 
points. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, May 20, 1937—General 
provision market steady and firm with 
fair demand for A. C. hams; demand for 
pure lard improving. 

Friday’s prices were: Hams, Ameri- 
can cut, 93s; hams, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 76s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
82s; Canadian Cumberlands, 75s; spot 
lard, 68s 6d. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 15, 1937, were 3,694,- 
000 lbs.; previous week, 3,205,000 lbs.; 
same week last year, 3,493,000 lbs.; 
from January 1 to May 15 this year, 
111,448,000 lbs.; same period a year 
ago, 85,632,000 lbs. 


Shipments of hides from Chicago for 
the week ended May 15, 1937, were 
5,991,000 lbs.; previous week, 4,625,000 
lbs.; same week last year, 4,019,000 lbs.; 
from January 1 to May 15 this year, 
106,615,000 Ibs.; same period a year ago, 
77,593,000 lbs. 


FAIR TRADE BILL OPPOSED 


Legislation designed to relax federal 
anti-trust power over resale price main- 
tenance contracts negotiated under 
state fair trade acts, was opposed by 
the administration recently as hazard- 
ous to consumer interests. A total of 
38 states have passed fair trade acts 
which authorize manufacturers to con- 
tract with distributors to fix minimum 
prices for resale. The measure opposed 
by President Roosevelt—the Tydings- 
Miller fair trade bill—would eliminate 
anti-trust penalties on such contracts. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to May 21, 1937: To 
the United Kingdom, 126,794 quarters, 
to the Continent, 58,096. Last week to 
United Kingdom, 80,315 quarters; to 
the Continent, 45,926. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first three days 
of this week totaled 17,847 cattle, 4,018 
calves, 14,665 hogs and 4,495 sheep. 


Watch “Wanted” page for bargains. 


CHICAGO HIDE QUOTATIONs 


Quotations on hides at Chicago foy the 
week ended May 21, 1937 with compari. 
sons, are reported as follows: 


PACKER HIDES. 
Ww a ane + ett 
17 @17%n @12%, 
16% @17n @i2 
16% @17n @l2 
16% @1in @2 
@16%4n 114@uy 


Spr. nat. 


@16% 
@16n 


Sh desewe 14%@154% 154@15\%n 
Brnd’d cows..14%@15%4 154@15%n 
Hvy. nat. 

cows 15 @15% 15%@16n 
Lt. nat. cows.15 ® 15%@l6n 
Nat. bulls....13 @13% 
Brnd’d bulls. .12 
Calfskins ....24 


0 
ding 


27 
@17% 

Kips, ov-wt... )1 
Kips, brnd’d.. @15 1 11 
Slunks, reg... @1.25ax 1.25@1.40n 1.00@1.9 
Slunks, bris..45 @50n 45 @5in 40 

Light native, butt branded and Colorado ste 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts..13% 14 @l5in 9% @10y 
Branded 13 13%@14% 9% 9y 
Nat. bulls.... @li%n 114%@12 ™% 
Brnd’d bulls.. @10%n 10%@11 6% 
Calfskins ....20144@234% 20 @23 16%@I1T 
BEE wcelnnibacdl 154% @16n 6n 11%@124 
Slunks, reg..1.10@1.20n 1.15@1.25n 80 @1W 
@45n 35 @45n 


COUNTRY HIDES. 
Hvy. steers...11 @11% 114%@11% 
Hvy. cows....11 @11% 114%@11% 
BEE cececees 12%@12% 12%@13 
Extremes .... @13% @i4 
Ih 9%@ 9% @ 9% 
....16 @16% 16 @l1i7n 
Kips 13%@14 13% @lin 
Light calf....1.10@1.25n 1.20@1.35n 
Deacons ..... 1.10@1.25n 1.20@1.35n 
Slunks, reg...80 @1.00n 85 @1.00n 60 
Slunks, hris..15 @25n 15 @2in 1 
Horsehides ...4.50@5.50 4.40@5.55 


SHEEPSKINS. 
3.00@3.25n ........6 


Slunks, hris..35 


Pkr. lambs... 
Sml. pkr. 
lambs 
Pkr. shearlgs. 1.35@ 
Dry pelts.....22 p 


N. Y. HIDE FUTURE MARKETS 


Saturday, May 15, 1937—Close: June 
15.40 b; Sept. 15.85 sale; Dec. 16.17@ 
16.22; Mar. 16.49 n; sales 61 lots. Clos- 
ing 8@13 higher. 

Monday, May 17, 1937—Close: June 
15.00 sale; Sept. 15.41@15.43; Dee. 
15.78@15.80; Mar. 16.09 n; sales % 
lots. Closing 39@44 lower. 

Tuesday, May 18, 1937—Close: June 
15.29 sale; Sept. 15.71 sale; Dec. 16.05@ 
16.09 sales; Mar. 16.41 n; sales 172 lots. 
Closing 27@32 higher. 

Wednesday, May 19, 1937—Close: 
June 15.31@15.32 sales; Sept. 15.73@ 
15.75; Dec. 16.11@16.12 sales; Mar. 
16.45 n; sales 98 lots. Closing 2@6 
higher. 

Thursday, May 20, 1937—Close: June 
15.36 sale; Sept. 15.76@15.80 sales; 
Dec. 16.13 sale; Mar. 16.48 n; sales 113 
lots. Closing 2@7 higher. 

Friday, May 21, 1937—Close: June 
15.58 n; Sept. 16.01 sale; Dec. 16.35@ 
16.40; Mar. 16.67 n; sales 246 lots. 
Closing 19@25 higher. 

The Board of Governors of Com- 
modity Exchange, Inc., voted to close 
Exchange Saturdays from July 3 t 
Sept. 4, inclusive. 


The National Provisioner 





TATIONS 


cago for the 
th compari. 
B: 


@12 
@L 
An 11%@ny 


40 
40D 


Colorado steer 


PACKERS, 


9% @10y 
94%@ 94 


3.10@3.75 


1 ool. % 
16 Sich 


ARKETS 


Close: June 
lec. 16.17@ 
_ lots. Clos- 


‘lose: June 
5.43; Dee. 
1; sales 96 


‘lose: June 
Jec. 16,05@ 
les 172 lots. 


137—Close: 
pt. 15.73@ 
ales; Mar. 
osing 2@6 


lose: June 
5.80 sales; 
1; sales 113 


lose: June 
ec. 16.35@ 
. 246 lots. 
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1d to close 
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HIDES AND SKINS x 


REVIEW 


WEEKLY MARKET 


Chicago 


PACKER HIDES.—tThere is a better 
feeling in the packer hide market late 
this week, following a fair up-turn in 
hide futures which places that market 
36@31 points over last Friday, and pack- 
ers and tanners appear to be getting 
closer to a trading basis. Total sales so 
far is only about 16,000 hides but fur- 
ther business appears to be in the mak- 
ing. 

The Association, early in the week, 
sold 1,000 May extreme light native 
steers at 15%4c, 1,000 Apr.-May heavy 
native cows at 15c, 3,000 May light 
native cows at 15c, and 1,000 May 
branded cows at 14%c, and followed late 
this week with 1,000 Mar.-Apr. bulls at 
12%e for natives and 114c for branded 
bulls. 

Late this week, one packer moved 
6,500 Mar.-Apr. native steers at 16c, 
and another packer sold 2,400 Apr.-May 
bulls basis 13¢c for natives and 12¢ for 
branded bulls. Further trading is pend- 
ing. 

There were also re-sales of 10,000 Oct. 
branded cows in the eastern market at 
154c, understood going to a tanning 
shoe manufacturer. Re-sale hides moved 
in a large way couple weeks back but 
tanners who have been depending upon 
such offerings now find them well 
cleaned up, with the possibility of hav- 
ing to go into the spot market for hides 
in the near future. 

There is a good interest in the spot 
market basis 16c for April native steers 
and 15¢ for April light native cows, 
with packers’ ideas 4%c more for April, 
although possibly willing to move 
earlier dating at a fair discount. 

The rejection of bids on 141,017 
drought hides by the FSCC late this 
week was generally construed as bullish, 
despite the light interest shown by 
buyers. It had been feared that low bids 
would be accepted in order to clean up 
the drought hides in the present fiscal 
year but, if they are carried over to the 
new fiscal year, killers expect the hides 
to be held by the FSCC for better prices. 


At a luncheon meeting of Hide and 
Leather Association of Chicago on Wed- 
nesday, the members voted to observe 
Saturday closing, with a skeleton force 
on hand Saturdays until July 38rd. 


OUTSIDE SMALL PACKER 
HIDES.—Offerings of outside small 
packer all-weights were available basis 
l4e for Mar.-Apr., and up to 14%c asked 
for Apr.-May, selected, f.o.b. nearby 
Points, without attracting buyers; how- 
ever, bids at 13%6c for Apr. and early 
May take-off repeatedly declined. Chi- 
cago take-off nominal at 14%@14%c, 
brands %c less. 


PACIFIC COAST.—Last trading in 
Pacific Coast market, previous week, 
was Vernon and Butchertown small 


Week Ending May 22, 1937 


packer March hides at 14c for steers and 
13c for cows, flat, f.o.b. shipping points; 
big packers asking higher. 


FOREIGN WET SALTED HIDES.— 
Fair trade in South American market 
in a narrow range of prices. Few 
small lots Argentine steers sold at last 
week-end at 104% pesos, equal to 
161%4¢c, c.i.f. New York, as against 105 
pesos or 161%g¢c paid earlier. Russia 
bought 4,000 LaBlancas early this week 
at 106 pesos, about 17c; later, 4,000 La- 
Platas sold at 103% pesos or 16%c, and 
2,000 LaBlancas at 104 pesos or 16%c, 
both to Europe. Finally, 5,000 LaPlatas 
sold to Russia and 2,000 LaBlancas to 
Europe at 104 pesos or 16%c. 


COUNTRY HIDES.—While occa- 
sional trades are reported on country 
hides, the volume is hardly sufficient to 
establish prices and sales are usually 
confined to a car or so of a more or less 
distress nature. While offerings are 
usually fairly firmly held, tanners are 
not inclined to buy in any volume pend- 
ing establishment of a price for packer 
light cows. While a car untrimmed all- 
weights was reported early at 11c, this 
was a distress car, and sales made later 
at 11%c, selected, delivered Chicago, 
with holders usually talking 11%@ 
11%c. Heavy steers and cows nominal 
around 11@11%c flat, trimmed. Buff 
weights usually quoted 12%c, trimmed, 
although 12%c seems best price obtain- 
able at the moment. Car or so trimmed 
extremes sold at 13%c and more avail- 
able. Bulls around 9%@9%Xc flat; glues 
9%@9%e flat. All-weight branded 
quoted 10% @10%e, flat, nom. 


CALFSKINS.—Packers moved most 
of their April heavy calf, 942/15 Ilb., 
last week, as previously reported, at 27c 
for northern heavies and 26c for River 
points. Early this week April light 
calf, under 9% lb., moved at 3c under 
price paid for March; one packer sold 
35,000 Apr. lights, another 7,000, third 
packer 6,100 and fourth packer 20,000 








Handling Hides 


Much money is undoubtedly lost b 
the. packer through im ge take-o 
and curing of hides and skins. 

Complete directions for the proper 
handling of hides and skins have been 
eee by THE NATIONAL PRO- 

ISIONER. Subscribers can obtain 
copies by sendin 
coupon, 
stamp: 


g in the following 
accompanied by a 25-cent 


The National Provisioner 


407 So. Dearborn St., Chicago, Ill. 


Please send me ong of directions for 
take-off and curing of hides and skins. 


Street 


(Enclosed find 25c¢ in stamps.) 




















or more, all at 24c; 20,000 Milwaukee 
all-weights also sold at 24%c for both 
packers and cities. Later, one packer 
sold 3,000 and another 6,000 Apr. River 
point heavies at 26c, steady. 

While a car Chicago city calf was 
reported early at 20c for 8/10 lb., an- 
other car sold at 20%c and this is asked, 
with 20c bid; car 10/15 lb. was also re- 
ported at 23%c, a similar 4c advance. 
Outside cities, 8/15 lb., quoted 21@21%c 
nom.; mixed cities and countries 18@ 
19c; straight countries 16@16%%c flat. 
Bidding $1.45 for Chicago city light calf 
and deacons, asking $1.50. 

KIPSKINS.—Trading reported last 
week involved a good part of packers’ 
April production of kips, and some 
scattered small sales later, all basis 
17%c for northern natives, 16c for 
northern over-weights, southerns a cent 
less; branded kips at 15c. Couple small 
lots native and branded kips still held. 

Chicago city kipskins offered at 16c 
and unsold, some quoting 15%@16c 
nom. Outside cities around 15%c nom.; 
mixed cities and countries 14% @15c; 
straight countries 134%@14c flat. 


Packer April regular slunks offered at 
$1.25 and unsold, so far. 


HORSEHIDES.—tTrade practically 
at a standstill and quotations for the 
most part nominal. Choice city ren- 
derers, with full manes and tails, quoted 
$5.40@5.50 nom., selected, f.o.b. good 
sections; ordinary trimmed renderers 
around $4.90@5.00, del’d Chicago; 
mixed city and country lots about $4.50. 


SHEEPSKINS.—Dry pelts quoted 
usually 22@22%c per lb., del’d Chicago. 
Shearlings moving in a good way with 
bulk of packer shearlings reported at 
$1.35@1.40 for No. 1’s, $1.15 for No. 2’s, 
and 85c for No. 3’s or clips, production 
running mostly to the two latter grades. 
Small packer shearlings range around 
5¢ less for top quality. Good demand 
reported and one packer asking 5c, ad- 
vance on next offerings. Pickled skins 
very quiet and quoted usually around 
$8.00@8.25 on California lambs. Wool 
pelt season over, with nominal quota- 
tions of $3.50@3.55 per cwt. live lamb; 
spring lambs quoted $1.90@2.00 per 
ewt. live basis for natives and $2.10@ 
2.20 for Californias, some ranging 5c 
higher. 


New York 


PACKER HIDES.—Market very 
quiet and dull, pending establishment of 
prices in western market. Packers still 
hold part of April production and con- 
tinue to talk 17c basis for native steers, 
which would be late April forward take- 
off. 


CALFSKINS.—No further trading 
reported on calfskins, with collectors’ 
4-5’s last sold at $1.45, 5-7’s at $1.70, 
7-9’s at $2.35 and 9-12’s at $3.45. Packer 
calf quoted nominally around $1.60@ 
1.65 for 4-5’s, $1.80 for 5-7’s, $2.55 for 
7-9’s and $3.65 for 9-12’s. 


LATER: Eastern market firmer on 
heavy calfskins; packers sold 4,000 of 
9-12’s at $3.70, followed by 5,000 more 
later at $3.75. 
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LIVE STOCK MARKETS x 


WEEKLY REVIEW 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., May 20, 1937—At 
22 concentration points and 10 packing 
plants in Iowa and Minnesota, the 
week’s hog receipts were considerably 
lighter than a week ago, and the 
same period last year. Market very ac- 
tive until Thursday but slowed down that 
day, butcher hogs closing unevenly 70@ 
$1.00 higher than Saturday of last 
week; packing sows 60@75c higher. 
Current prices good and choice 200 to 
325 lb. hogs, off truck at plants and sta- 
tions, $11.25@11.55; only few strictly 
choice lots around $11.60 but rail con- 
signments around $11.65; 325 to 350 lb. 
and 180 to 200 lb., $11.20@11.40; mixed 
grades 160 to 180 lb., mostly $10.25@ 
11.10, and similar light lights $9.30@ 
9.35. Bulk good sows off truck $10.35@ 
10.55; smooth light weights, $10.60 or 
slightly higher. 


Receipts week ended May 20, 1937: 


This 
week. 
10,100 

8,500 


Last 
week. 
15,100 
13,000 
30,300 

9,600 
13,200 
14,200 


Friday, May 14 
Saturday, May 15 
Monday, May 17 
Tuesday, May 
Wednesday, May 
Thursday, May 20... 


SAN ANTONIO RECEIPTS 


Reflection of the cattle supply of 
Texas, which is generally believed to be 
larger than a year ago, is found in 
receipts of cattle and calves at San 
Antonio in recent weeks. On May 3 
receipts were the largest of record at 
that market. Part of this is believed 
to be due to drying ranges and pas- 
tures, rainfall in the San Antonio terri- 
tory during April being the lightest for 
that month since 1925. Low grade fea- 
tured most of the offerings. 


During the first four months of 1937 





receipts of all classes of livestock at this 
market were 28 per cent larger than 
during the like period of 1936. All 
classes of livestock are selling higher 
than a year ago. San Antonio, the sec- 
ond largest livestock market in Texas, 
receives approximately 78 per cent of 
its livestock by truck. 


STOCKERS AND FEEDERS 


Shipments from 12 principal markets 
during April, with comparisons: 


Cattle and 
calves. 
99,581 


Hogs. 
13,614 
17,292 


13,400 
210,111 
150,988 


Sheep. 
49,197 
43,317 
49,155 

1,800,119 


1,761,809 


April, 
March, 118,598 
April, 


112,069 
June 27, 
May B 1,815,945 
June 29, '35 


| 
May 8. '36......... 1,908,054 


LIVESTOCK AT 69 MARKETS 


Movement during April, 1937. 


CATTLE. 

Local 
slaughter. 
651,657 
705,477 
607,742 


Ship- 
ments. 
398,962 
408,447 
373,579 


Receipts. 
Ui Se 1,056,886 
CS Se a 1,116,208 
April av. 5 yrs...... 993,220 


CALVES. 


577,101 
557,004 
520,035 


April, 1937 
April, 


April av. 5 yrs...... 


405,990 
388,373 
366,575 


169,992 
164,162 
152,393 


HOGS. 
April, 1937 
April, 1936 
April av. 5 yrs...... 


1,448,246 
1,321,589 
1,690, 132 
SHEEP AND LAMBS. 
ae. ree 1,881,965 1,052,124 


. eee 1,797,997 988,022 
April av. 5 yrs......2,049,948 1,118,265 


589,175 
550,454 
698,644 


830,259 
802,254 
932,644 


NEW YORK LIVE STOCK 


Receipts week of May 15, 1937: 


Cattle. Calves. Hogs. 
6,293 5,029 
1,806 


Sheep. 
Jersey City 
Central Union 
New York 3,540 
Total 

Last week 

Two weeks ago... 


4,930 
7,067 
8,162 


20, 68 42,185 
22,826 32,221 


14,629 41,978 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 lbs. 


Week 
ended 
Top Prices 

Toronto 

Montreal 

Winnipeg 

Calgary ..... 

Edmonton 

Prince Albert 

Moose Jaw .. 

Saskatoon 


> pe orer 
SZsseanaxRa 


Toronto 

Montreal 
Winnipeg .. 
Calgary 

Edmonton 

Prince Albert .... 
Moose Jaw 
Saskatoon 


Toronto 
Montreal (1) 
Winnipeg (1) 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


(1) Montreal and Winnipeg hogs sold on a “fed 
and watered’’ basis. All others ‘‘off trucks,” 


729 OP GO =3.90 <> GO 
SRSSRERR 


GOOD LAMBS. 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert .. 
Moose Jaw 
Saskatoon 


PACIFIC COAST LIVESTOCK 


Receipts during the five days ended 
May 14, 1937: 


Cattle. 
Los Angeles ......5,931 
San Francisco ....1,000 
POPCINEE oo ncicces 3,340 
DIRECTS—Los Angeles: Cattle, 57 cars: hogs, 
90 cars; sheep, 32 cars. San Francisco: Cattle, 400 
head; calves, 50 head; hogs, 1,735 head; sheep, 
2,585 head. 


Calves. Hogs. Sheep. 


Watch “Wanted” page for Bargains. 


BEMIS BLEACHING CLOTHS 


Spotlight 


Your Beef 


Made whiter, cleaner, and smoother by Bemis Bleaching 
cloths, your beef attracts the eyes of retailers and con- 
sumers. Sales are easier at better prices. 


Ask for a sample of our specially processed material— 
double-hemmed to prevent raveling. It’s highly absorb- 
ent and unusually durable. 


BEMIS Bess Bleaching (CLOTHS 


BEMIS BRO. BAG CO. 


THE SALE’S 


ST. LOUIS BROOKLYN 


IN THE BAG IF IT’S A BEMIS BAG 


The National Provisioner 





LIVESTOCK PRICES COMPARED 


April prices at Chicago, 
parisons. 


with com- 


SLAUGHTER CATTLE AND VEALERS. 
Apr., Mar., 
1937. 193 
ears $12.48 
11.02 


Steers— 

550- 900 Ibs., Choice 
Good 
Medium .... 
Common 
Prime 
Choice ... 
Good 
Medium .... 
Common 


PRICES 


900-1100 Ibs., 


1100-1300 Ibs., 


Medium .. 
Prime 
Choice 
Good 


1300-1500 Ibs., 


Choice 
Good 
Com. & med. 8.1% 
Good and 

choice ... -28 
Com. & med. 8.: 


ifers- 
aa . 750 Ibs., 


750- 900 Ibs., 


Common and medium 
Low cutter and cutter 
Bulls (yearlings excluded)— 
Good (beef) 
Cutter, common & medium. 
Vealers— 
Good and choice 
Medium 
Cull and common 
Calves, 250-500 Ibs.— 
; Good and choice 
:" : Common and medium 
‘ . 


HOGS. 


Light light, 140-160 Ibs.— 
Good and choice Seis La 
Medium 8.90 
Light weight, 160-180 Ibs.— 
Good and choice 9.83 8 10.62 
i 9.25 2 10.29 


3.00 
ld on a “fed 


trucks,” 10.54 


10.20 


Light weight, 180-200 Ibs.— 
Good and choice 
Medium 

— weight— 

-220 Ibs., good 
0. 250 Ibs., good 

Heavy weight— 
250-290 Ibs., good 
290-350 Ibs., good 

Packing sows—- 
275-350 Ibs., 
350-425 Ibs., 
425-550 Ibs., 
275-550 Ibs., 

Slaughter pigs, 100-140 Ibs.— 


Good and choic 8.8 3.72 9.91 
Medium -92 9.63 


10.00 
9.44 


10.71 
10.35 


and ch.. 
and ch.. 


10.08 
10.12 


10.74 
10.72 


and ch.. 
and ch.. 


10.12 .2e 10.54 
10.04 10.34 


9.61 
9.46 
9.34 
9.03 


ays ended 


ogs. Sheep. 
2,044 

640 
4,850 
cars; hogs, 
»: Cattle, 400 
head; sheep, 


Lambs— 
Choire ..... 
ae 
Medium ... 
Common 

Ewes— 


RECEIPTS AT CHIEF CENTERS 
Week ended May 15, 1937: 


At 20 markets: 
Cattle. 
. 172,000 
208,000 
167,000 
. .175,000 
. 195,000 


Hogs. Sheep. 


Week ended May 15 284,000 


Previous week 
1936 


At 11 markets: 


Week ended May 15 
=e week 


At 7 markets: 


Week ended Ma 

y 15. 
Previoy 
issn” a8 week 


115, 000 


visioner Week Ending May 22, 1937 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, May 20, 1937, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or dily hogs, excluded): 
Lt. wt., 140-160 lbs., 
Good-choice 


Medium 10.10@11.45 


Lt. wt., 160-180 Ibs., 
Good-choice 


11.45@11.90 
Medium $ 


10.65@ 11.60 
- Wt., 180-200 lbs., 


Good-choice . 
Medium 


11.60@12.10 
11.00@11.75 
Med. wt., 
200-220 lbs., gd-ch 
220-250 lbs., gd-ch 
Hvy. wt., 
250-290 lbs., gd-ch 
290-350 lbs., gd-ch 


11.75@12.15 
11.75@12.15 


11.75@12.15 
11.65@12.00 
PACKING SOWS: 
275-350 lbs., 
3 50-425 Ibs., 
25-550 Ibs., 
275-550 Ibs., ‘ 


good 
good. 
good. 
me »dium 


11.00@11.25 
:. 10.80@11.00 
. 10.60@ 10.80 

9.25@11.00 


SLAUGHTER PIGS, 100-140 Ibs. : 


Good-choice 


10.00@11.25 
Medium 


8.75@10.50 
Slaughter Cattle, Calves and Vealers: 


STEERS, 550-900 Ibs., 
Choice 
Good 
Medium 
Common (plain) 


10.75@13.50 
10.00@11.75 


STEERS, 900-1100 Ibs., 
Prime 
Choice 
Good 


. 11.75@14.50 
10.50@13.50 
9.25@11.00 
7.50@ 9.50 


ood 
Common (plain), medium... 
HEIFERS, 750-900 Ibs., 
Good-choice 
Common (plain), medium... 
COWS: 
Choice 
Good 
Common (plain), 
Low cutter-cutter 


medium... 


BULLS (Yearlings 


Good (beef) 
Cutter, com. 


excluded) : 


(plain), med.. 


VEALERS: 
Good-choice 
Medium 
Cull-common (plain) 


8.50@10.50 
6.75 50 
wisis'n see 6.75 
CALVES, 250-500 Ibs., 
x00d-choice 
Common (plain), medium... 


Slaughter Lambs and Sheep: 


SPRING LAMBS: 
Choice 
Good 
Medium 
Common (plain) 


13.00@13.75 
12.5 00 
11.75@12.50 
10.75@11.75 


LAMBS (WOOLED): 


Choice 

Good 

Medium 
Common (plain) 


LAMBS (SHORN): 

Choice 10.75@11.00 
9.50@10.75 
8.50@ 9.50 
8.00@ 8.50 


Good 
Medium 
Common (plain) 


EWES (SHORN): 


Good-choice 


Common (plain), medium... 


CHICAGO. E. ST. LOUIS. 


10.15@11.35 


11.75@12.05 
11.00@11.85 


11.85@12.10 
11.85@12.10 


11.60@12.05 
11.35@11.80 


10.30@10.65 
10.20@10.50 
10.10@10.40 

9.25@10.25 


9.85@11.10 
9.25@10.85 


‘pom. 
@ 
@ 


11.75@14.25 
9.75@12.75 
8.50@10.25 
7.50@ 8.75 


12.75@14.75 
10.25@13.00 
75@10.75 


13.00@15.00 
10.75@ 13.00 


OMAHA. KANS. CITY. 


25@ 10.65 


10.65@11.40 
10.00@11.15 


11.15@11.50 
10.50@11.25 


11.25@11.50 
11.25@11.50 


11.25@11.40 
11.25@11.35 


10.60@10.75 
10.50@10.75 
10.40@10.60 
10.00@10.50 


10.50@12.75 
9.75@11.75 
8.75@10.00 
6.50@ 9.00 


12.00@1 


11. 00@1 


2.50 
2.00 
1.50 
9.25@11.00 


12.00@ 12.25 
10. 25@12.00 
10.00@ 10.75 

9.25@ 10.00 


$10.50@11.70 $10.85@11.60 $ 9.85@11.10 $10.50@11.10 $10.2: 
9.2 9. 


90@10.75 


10.75@11.40 
10.40@11.15 


11.15@11.55 
10.90@11.35 


11.35@11.65 
11.40@11.65 


11.40@11.60 
11.25@11.50 
10.50@10.75 
10.35@ 10.60 


10.25@10.50 
9.50@10.50 


9.65@10.75 
9.15@10.50 


Te 


11.50@13.75 
9.75@12.00 
8.25@10.25 
7.00@ 8.50 


12.00@ 13.75 
10.25@12.25 
8.50@10.75 


S8 
88 
oo 


535 
ene 
83s 


ao 
2s 


= 
®S 
oe 


12.75@13.25 
12.00@12.75 
10.75@12.00 

9.50@10.75 


8T. PAUL. 


5@11.00 
9.75@10.75 


10.75@11.35 
10.25@11.25 


11.25@11.35 
10.75@11.25 


11.25@11.35 
11.15@11.25 


10.25@ 10.50 
10.25@ 10.50 
10.25@ 10.50 

9.75@ 10.40 


9.75@ 10.50 














PACKERS' PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, 


May 15, 


1937, as reported to The National Provisioner: 


CHICAGO. 

Cattle. 

Yk eee ,185 
Ft Se eae 2,343 
are 1,077 
.. Ff See err 4,070 
Anglo-Amer. Prov. Co....... 2,000 
G. H. Hammond Co......... 513 
PL Wekcedscwcmcuncecie 8,778 
aS ae 9,683 


Brennan Packing Co., 


Hogs. 


1,310 
1,488 


2,803 


9,057 
11,873 





1,143 hogs; Western Pack- 


ing Co., Inc., 1,562 hogs; Agar Packing Co., 4,231 


hogs. 


Total: 31,731 cattle; 7,640 calves; 


18,350 sheep. 
Not including 619 cattle, 1,031 


calves, 


hogs and 20,969 sheep bought direct. 


KANSAS CITY. 


Cattle. Calves. Hogs. 
Armour and Co..... 1,775 766 889 
Cudahy Pkg. Co.... 1,777 1,282 503 
Morris & Co.. . 876 348 pate 
Swift & Co......... 1,917 1,086 707 
Wilson & Co........ 1,633 990 501 
Indep. Pkg. Co...... oaae See 94 
Kornblum Pkg. Co... 618 “<u aledai 
GE watsiccecsces 4,952 428 1,006 
ee 13,548 4,900 3,700 
Not including 12,157 hogs bought direct. 
OMAHA. 

Cattle and 
Calves. ogs. 
Armour and Co,............ 3,424 2,821 
Cudahy Pkg Co cia Sean kik ae . 2,120 
fb SS ee 2 1,987 
_ teen eet 1,172 76 
Ser ‘ - 1,473 
Ge Mb wen Gesendsneteene-te ,383 


Eagle Pkg. Co., 
94 cattle; Geo. Hoffman Pkg. Co., 
Pkg. Co., 438 cattle: Omaha Pkg. 


Co., 


33,467 hogs; 


16,034 


13,700 
45,892 





Sheep. 
2,015 
8,815 

“914 
2.509 


22 cattle; Gr. “ @uehe Pkg. Co., 
26 cattle; Lewis 
162 cattle; 


John Roth & Sons, 95 cattle; So. Omaha Pkg. Co., 
115 cattle; Lincoln Pkg. Co., 346 cattle. 


Total: 
9,644 sheep. 


13,903 cattle and calves; 


13,810 hogs; 


Not including 567 cattle, 3,184 hogs and 8,958 


sheep bought direct. 
EAST ST. LOUIS. 













Cattle. Calves. Hogs. Sheep. 

iameee and Co..... 805 1,892 1,839 4,236 
Biestccetes 2,284 4,050 2,418 7,390 
ideusio = ae 1,157 702 ones 
Hunter Pkg. Co..... 1,217 1,337 1,649 466 
Heil Pkg. Co........ otek once ae e 
Krey Pkg. Co. mine the ase 3,002 
Laclede Pkg. C =r odes 1,593 oeaiee 
Shippers ...... 8,380 2,749 8,614 19,044 
Others ... 3,236 852 96 5,386 
WUE. esccccsceves 17,079 11,565 31,656 36,522 
Not including 1,449 cattle, 5,949 calves, 17,432 
hogs and 1,401 sheep bought ‘direct. 
8T. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 
ee 1,500 746 63,013 8,007 
Armour and Co..... 1,718 847 2,193 4,045 
GD. cdeeeveeee ces 1,564 53 196 222 

WE kdscecavecss 4,782 1,646 5,402 12,274 
Not including 171 cattle, 8 calves, 1,085 hogs 
and 564 sheep bought direct. 
SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 1,528 183 3,228 1,807 
Armour and Co..... 1,045 204 3,445 1,081 
OWE DB Obeccsccucs 1,073 193s 1, 1,183 
PD sicagkewene 1,920 9 2,773 116 
GH cécvecdionves 188 16 eee 

SEE kat Gkstbeieod 5.754 605 11,097 4,187 

OKLAHOMA CITY. 

Calves. Hogs. Sheep. 

Armour and Co.. 857 1,827 3,486 

Wilson & Co.. e 1,456 1,844 3,658 

a 53 25 691 2 

WE  caovetheeves 4 2,338 4,362 7,146 

Not including 48 cattle and 909 hogs bought 
direct. 

WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,361 1,449 1,098 10,703 
old Pkg. Co....... 511 82 853 14 
Wichita D. B. Co.. | Ss ie ee 
Dunn-Ostertag ...... 101 cece 
i BM ae 112 402 
Sunflower Pkg. Co... 42 91 
So. West Beef...... 21 anne 


Pioneer Cattle Co.... 45 
Keefe Pkg. Co...... 294 
TE ncncadcanceve 2,502 1,531 
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2,444 
Not including 1,480 hogs bought direct. 


10,717 


8T. PAUL. 





8 ere 4,187 3,230 6,343 

Cattle. Calves. Hogs. Sheep. Wichita. 1.7200 /2il omit Ties a8 

Armour and Co..... 3,603 8,673 NE hrc ae sacra hcanaWs 26,478 23,631 — 32'759 

Cudahy Pkg. Co. e 2,273 wnee dvee ES oa oa dia cee weeks 2,964 2,781 2,902 

M. Rifkin & Son OP tsetse ease MMOD cose cccccnccese 971 591 bay 

Swift & Co.... 6,211 10,638 2,064 Indianapolis ............ 5,513 = 2,616 7'g9 

United Pkg. Co.. 273 ie “a GEE cvceaccecosces 883 2,669 1,752 

J. = MeMillan © ° 559 ED ss ceewmeratene 56,763 55,713 19,00 
QUES 2c cccccccces 08 

caveicete | eer ee See 238,304 236,329 
I ke 12,978 19,311 2,964 182,46 




















Not including 10 cattle, 636 calves, 1,997 hogs 
and 1,101 sheep bought direct. 





DENVER. 

Cattle. 
Armour and Co..... 1,426 
wet & CO... cccecce 1,249 
Cudahy Pkg. Co..... 1,071 
GE cmbies ces 6ac-o 1,840 
EN. eee pebsceenes 5,586 

FT. WORTH. 

Cattle. Cal 





Armour and Co 
Swift & Co. a 
OO R SOS 


. 5,520 
2 


Blue Bonnet Pkg. Co. 0 
H. Rosenthal Pkg. Co. 110 








Calves. Hogs. Sheep. 


151 944 =1,321 
422 1,049 


783 4,339 26,478 











CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago bo Stock 
Yards for current and comparative period 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep, 
2,067 12,878 7,019 
14,037 


90 1,034 6,164 


120 =©1,312 10,175 


8,818 





Mon., May 10. 


ves. Hogs. Sheep. Tues., May 11. 





1,392 2,832 28,062 Wed., May 12 1,610 9,322 3,15 
1,555 2,353 28,694 Thurs., May 13 1,179 9,314 7,99 
1 280 ecw Pits SE Boowcccces 585 4,220 7,159 
61 = H See, Pe BBescccce 100 100 =2,000 9/000 

6 7 











— 






































— i oo > > Total this week....31,742 8,445 51,771 38,249 
| Sree 11,290 3,149 5,723 56,763 Previous week ...... 37,487 8,437 67,311 47,837 
ED nes isvuced 29,272 6,964 65,568 37,709 
MILWAUKEE. Swe F0G. O60... .-5<4 35,916 10,471 60,111 56,534 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,985 5,568 8,219 793 SHIPMENTS. 
Omaha Pkg. Co., Chi 373 .... nh Bares Cattle. Calves. Hogs. Sheep, 
Armour & hs , Mil... 994 2,816 ae onaw Mon., May 10....... 2,432 119 ~=£1,680 823 
N. Y. B. M. Co. ee ears Beas aa a eee 1,669 148 1,740 87 
SE ka ok wae. geae 266 122 30 +t Wed., Mar 38....... 2,298 283 42,242 3 
eee ee 889 760 55 174 Thurs., May 13...... 1,588 408 956 230 
SS Ss eae 669 116 «= 2,054 92,108 
csi cwaeeveus 4,497 9,266 8,304 971 a > 100 nae 150 500 
INDIANAPOLIS. Total this week..... 8,758 1,074 8,820 “406 
Cattle. Calves. Hogs. Sh " Previous week ..... 11, 4 11,267 
Kingan & Co 1813 on 4.156 yen , fee 8,715 281 9,954 8,895 
Armour and Co..... 1,073 219 1,919 °.., TWO years ago...... 7,976 1,169 7,785 5,045 
i an MAY AND YEAR RECEIPTS. 
Meier Pkg. 'Ob...... 72 21 244 Receipts thus far this month and 1937 to date 
3 Ae eee 58 27 135 11 with comparisons: 
Maass Hartman Co.. 48 16 eeee cece —— ee 
Wabnitz and Deters. . 42 118 139 45 1937. 1936. 1937. 1936, 
GED avieccscvewe 2,661 2,218 28,331 4,128 
Rn 736 144 79 187 a 69,435 eo 011 726,977 710,582 
ype 3, oT 143, 13/939 1, ore. 332 1 _ 
5 ED eons ae 122,211 
Meer errr 6,031 3,488 33,173 5,513 i 22" 91'406 76,4 465 963,529 "978,168 
CEES. WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Son 37 218 Cattle. Hogs. Sheep. Lambs. 
E. Kabn’s Sons...... 509 733 5,000 358 Week ended May 15. -$10.90 $10.40 $5. 15 sy 
Lohrey Pkg. Co...... 5 aes 240 mies Previous week ...... 10.15 5.75 
H. H. Meyer Pkg. Co. 22 a | aaa _ Te 10-70 9.30 5.25 1030 
J. Schlachter’s Son.. 134 187 beac pene WGBGE nn cee scccccccece 11.25 9.20 4.15 8.85 
J. & F. Schroth P. Co. 15 cone 628088 — MEE Banna b.e acces arses 6.85 3.55 3.00 8.65 
J. F. Stegner & Co... 289 194 Nees 53 BOD vocaccvcosssvese 5.7 5.05 2.50 6.5 
DEE, eesacescxes 201 sa ar 4 "ans A AS 6.00 3.30 1.60 5.3 
WE was cbedanesce 1.165 67 ae eee eel ee 
7 —— —_-  —_ Ave. 1932-1936 ...... $ 7.50 $6.10 $3.30 § 7.8 
0 2,340 2,468 13,652 883 


Not including 664 cattle, 137 calves, 645 hogs and 


208 sheep bought direct. 


Week ended May 15....... 22,986 42,951 34,203 
RECAPITULATION. PRSTIONS WOOK 2 occ cccscces 26,288 59,795 84,762 
CATTLE RR Aer 20, 60,877 35,144 
7 SE asi ma cae cchune ne tne ee 28,025 51,500 50,015 
— a=. ESR Bae 26,008 121,700 21,10 
May 15. week. 936.” NNN kc ttasas< cin ai neacrn 0,300 166, i 
Chicago Binereyeen serena began o5.en3 yo HOG RECEIPTS, WEIGHTS AND PRICES, 
"are 13, 74 x 
Qmahar oes 18,908 15,744 16,751 it. tt MS 
AMEE Soc wwceecon : 4 : 
Bt. Josep = ROR 4,782 ,588 4,653  *Week ended May 15.. 51,800 239 $11.00 $10.40 
ED aicncde 3.069006 5,754 6,892 12,009 Previous week ....... 67,311 238 10.45 4 
Oklahoma City .......... 4,727 665 4,000 te eee ™ "563 248 9.80 . 
. oh haipl aie 2,502 3,336 1,509 MEE (awe oves-0-0a0 6 cade 60.111 244 9.55 9. 
EE eer ee 5,586 7,429 5,251 RE A aia d wun rae ame 132,100 232 3.80 4 
PE bass dahine seeaare 10,546 11,834 13,309 BEE he tndmnd ones @niel 122,608 249 5.40 Hr 
I icing wee ohana 497 4,464 3, SE Seka cesar ss sulle 114,841 242 3.65 > 
PEED. sa ccccsneees 6,031 6,763 6,017 Av. 1932-1936 ...... 99,000 243 $ 6.44 $ 61 
SRE RE eer 2,340 2,158 2,715 Seen eens eT 
SEE drewessveacecus 11,290 11,887 4,457 *Receipts and average weights estimated. 
MD beevveceanene sees 134,316 149,636 119,903 CHICAGO HOG SLAUGHTERS. 
*Cattle and calves Hogs slaughtered at Chicago under federal in- 
HOGS spection for week ending Friday, May 14, 1987: 1 
Week ended May 14, Wa cadeececesceseee 55,69 
Chicago -......... sees -,-- 48,701 40,275 PPOVICES WOOK ceccccccccccvcescccccceeeses 74, 
Kansas City. ............ »700 »303 »508 EEE ¢ ch deenssencebescenscetspasccesee 74,874 
Omaha ----. sees eeeeeee A it Gi ienaileneaepirsebebe mantra Ot: 61, 
gg" i eee = eg = rig 4 - 
errr rrr f ,210 u 
TEED gnc cesnvecces 11,097 18,600 17,882 CHICAGO HOG PURCHASES. 
Oklahoma City .......... 4,362 4,976 7,082 Supplies of hogs purchased by Chicago packers 
bane oe eeccecececcces ey reed her and shippers week ended Thursday, May 20, 1987: 
SA ae , % ‘ ev. 
NR aca. ero siaiticics' se 19,311 21,260 22,298 Vom ended Prey. 
NE ei diiqaccinscaipeves 8,304 7,887 9,711 : 26,350 
Indianapolis ............ 33,173 ,874 26,823 Packers’ purchases ............ 25,204 19'245 
CEL Siviiiiesocntans 13,652 16,508 14,905 Direct to packers.............. 12,275 8815 
DE EY. bhididiebe ctiebaen 5,723 6,159 5,416 Shippers’ purchases............ 8,436 y 
ME ack sakaies cteeeud 189,440 220,200 239,674 Total .....ccecceccccceceecs 45,915 54,470 
SHEEP. 
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Omah 















SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 


























































82,087 13,104 
50,769 18,772 
7,506 14,105 
; ; 
iteal. | te'ese Watch Classified page for good men. 
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SLAUGHTER REPORTS 


special reports to THE NATIONAL PROVI- 
sIONER show the number of livestock slaughtered 
at 16 centers for the week ended May 15, 1937. 











CATTLE, 
Week Cor. 
ended Prev. week, 
May 15. week. 1936. 
(Chicago .--e eee eee eeeee 23,572 25,907 16,683 
Kansas City ....-....... 18,448 18,698 11,988 
BE case ce ccecs sees 13,480 16,987 15,818 
Bast St. Louis........... 17,515 16,513 06: 
Bt JOOUPD cecccccccceeee 5,514 5,810 5,362 
Sioux City ..----------e. 4,433 5,955 9,379 
Wichita® ...--...-- 4,033 4,912 2,343 
fort Worth ........... - 11,2 11,887 4,457 
philadelphia ............ 1,909 165 1,688 
Indianapolis ........ .o++» 1,814 1,864 1,896 
New York & Jersey City.. 7,903 9,916 8,912 
Oklahoma City*.......... 7,113 8,351 5,685 
Cincinnati ...------eeeee 3,330 2,943 3,146 
POMVET cece e cee eseeeeeee 3,830 5,154 3,726 
YS eee 9,044 11,216 11,783 
Milwaukee .............. 3,560 3,456 3,334 
ee 136,288 151,734 120,262 
*Cattle and calves. 
HOGS 
Chicago ......-..-..---.. 55,691 74,045 74,874 
CS ee 14,134 13,502 28,298 
a 36,009 16,303 19,907 
Sepa, Leuis........... 23,042 42,214 51,456 
SE Sw biviec.ce'@ ee 008 7,625 8,53 11,699 
EE a 6's 00:0 20-0.0 80x 9,578 11,155 16,296 
aaa: sige: 0:09 -0-0:0'e . 8,924 4,262 5,118 
ee 5,723 6,159 5,416 
Philadelphia ............ 15,684 17,701 18,505 
Indianapolis ............ 5,247 13,8 12,587 
New York & Jersey City.. 38,642 39,685 y 
Oklahoma City .......... 5,271 6,010 7,259 
PC iicccesceusees 11,009 8,024 11,642 




















is 90.0.0 0039 ¢00e 4,339 4,892 5,074 
SE oin.00:0-0:0'6.400-4-0'0 23,809 27,5383 27,851 
en vetts+ie04e8 8,252 7,862 9,638 

Total .........-+++--.. 267,979 301,780 332,723 

SHEEP. 

in 66.06066 040.000 34,848 42,005 32,568 
a 45,892 50,769 18,772 
SE Hetninee0000¢0.006 19,207 16,992 17,559 
eee 17,478 21,620 11,172 
a ee 12,616 13,414 15,850 
EE ebisice ee 006 exe 4,350 3,519 5,746 
MEER ele 69 64'6:6-0.40:00 10,717 7,194 .420 
CS ee 56,763 55,713 19,040 
EE 66.0.4 6-0,0 9.50078 2,970 3,070 5,000 
NS Si a:irweiateieeeiace 1,198 1,085 2,493 
New York & Jersey City.. 49,329 46,053 52,037 
Oklahoma City .......... 7,146 4,343 2,315 
MED baw vic ccccneee 1,094 1,209 2,381 
ee 6,532 5,261 5,888 
eee 2,964 2,781 2,902 
ES eee 791 591 1,540 

| Eee 273,895 275,619 198,683 


NEW FARM PLAN OFFERED 


A new farm legislative program to 
partially supplant the present soil con- 
servation plan is now being considered 
by the committee on agriculture of the 
house of representatives. The proposed 
program would apply only to corn, 
wheat, cotton, rice and tobacco. It would 
diminate conservation benefit payments 
on these crops and substitute “parity” 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS, 





” NEW YORK. PHILA. BOSTON. 
STEERS, carcass Week ending May 15, 1987................ 9,764 2,829 2,158 
ME NS 6b aia u.3- daw a-o-4's: 5 emhete ures 9,474%4 2,581 2,643 
BT EE EE Wo vine vetoed cnumasneanus 9,518 2,865 2,754 
COWS, carcass Week ending May 15, 1987................ 1,739%4 1,877 2,613 
WE TEED Secs cnebacccesctbevecneenes 1,863 1,109 2,300 
Ce: I NE GB a6 0 kdb cccivnrcceccancs 1,936 1,014 1,193 
BULLS, carcass Week ending May 15, 1087................ 818 498 29 
Te. I nein o0ioe 40 o.0-vcmtoeahobuwen 295% 445 71 
CREE WUE FORE GR cca ccccccccicccaceees 312 491 22 
VEAL, carcass Week ending May 15, 1987................ 17,574 2,675 1,099 
I Ba Sa ci dena va dada teor wel 17,928 2,372 968 
WRMAS WORK FORP BH eccccccccvcccccccvcccs 15,712 2,112 587 
LAMB, carcass Week ending May 15, 1087................ 39,751 14,154 14,384 
TEE MOD Bei brace oc ee0'dd 0d scds nnavind 42,211 15,153 15,881 
WENO WOU FORE BR. < os cc cccccccccevessc 30,064 8,921 10,971 
MUTTON, carcass Week ending May 15, 1987................ 4,033 737 623 
I ne iia ais whee abi diaae 2,950 412 1,065 
Se TOE I COR Soo io ttioin cos nac estan 5,455 811 859 
PORK CUTS, Ibs. Week ending May 15, 1987................ 1,564,753 296,803 307,270 
ee ee aa Pe eee 1,639,765 288,920 296,875 
GAS WORE FORE BHO 6 < 6.6.6ic ck ddciew sane dvcds 1,285,681 403,589 282,634 
BEEF CUTS, Ibs. Week ending May 15, 1987................ a. ~~ wiesees -.”  -eieeene 
WR IED 6 ohio ve 606508 0h ead eeerei tec ee ewe © tv RGA 
ee eee Seen. owes” °.” A heasees 
LOCAL SLAUGHTERS, 

CATTLE, head Week ending May 15, 1987................ 7,903 Ree 2 Weakened 
WE TED oc csv Aes nteesccieen vcintaben 9,916 aa ae 
Game week YeOF GGO.......ccccccccccccecs 8,912 Se 2?’ An anieaiocd 
CALVES, head Week ending May 15, 1937................ 13,575 i 8=—“‘(‘i«é‘«( meen 
WUE TT, Ch cacemuees 6s scwocsevenecs 15,308 Ga is cee Pewbn 
DGS WOOO FON DBs dis oie 0:0 bcc kc dcencsicces 15,867 aS. fakewes 
HOGS, head Week ending May 15, 1987................ 38,642 Te 
I Nin ais 54:0 9 60606 <aKuweoseneee 39,067 \ ee 
WORD WOE DONT BN. oo ckccvccccvvdejeese 32,962 Cee Aw Seeeewen 
SHEEP, head Week ending May “15, 1987................ 49,329 wee | vapawece 

WE NE aber seta dpiscbbadocdseeecne 46,053 3,070 
ee CORE PU BI ona 555 basses tiecesss 52,037 meee |. PE ddan 
payments at rates designed to stabilize CALIF. INSPECTED SLAUGHTER 


farm income and maintain purchasing 
power at the pre-war average. 

The plan would include production 
control. Whenever the total supply of 
any of the five crops exceeded normal, 
the Secretary of Agriculture could re- 
quire cooperating farmers to divert pro- 
duction or hold crops off the market. 
Marketing quotas could be established 
for the five crops and penalties assessed 
against producers for marketing more 
than their quotas. Ever normal granary 
provisions would be included, as well as 
automatic tariff revision. 


State-inspected kill April, 1937: 









Cattle 
Calves 
Sheep 
Hogs 

Meat food products produced: 

Lbs. 

I iin tsF seas aekeswnees -3,623,710 
Pork and beef.......s0- 2,233,476 
Lard and lard substitutes. . 098,179 ; 

| Be ee Ea aera ese eo 6,955,365 





























Week Ending May 22, 1937 


Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 












Dayton Ohio 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 





Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 
La Fayette,Iud. Louisville,Ky. Nashville, Tenn. 


Sioux City, lowa 


Montgomery, Ala. 
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Guaranteed for 10 Years—The Famous C=-ID TRIUMPH ) 
Everlasting Plate 


for All Makes of Meat Grinders 









If you have trouble with your 
grinder plates and knives, con- 
sult The Old Timer. Send for CD Cut-More Knives with changeable blades | 


price lists and information. —The OK Knives with changeable blades= 
Superior OK reversible plates. We can fur. 


nish plates with any size holes desired f; 
Chas. W. Dieckmann X-inch up. Special designs made to order 


SPECIALTY MFRS. SALES CO. -™@2.S=="5 











Low Spots and HIGH Spots F.C.ROGERS. INC, 


in the Life of a Sausage Manufacturer NINTH AND NOBLE STREETS 


BEFORE— Then he changed PHILADELPHIA 
to HALLMARK B R rr K F R 


a PACKINGHOUSE 
as Me PRODUCTS 
SS HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


rm sas! AUTOMATIC 
Ba EJECTION 


The Hottmann Kutmixer 
cuts and mixes in a single 
ation—and then dis- 

p me es cn Sap by 
sin y opening the gate! 









TEXTURES 
LOSSES NO 
mm) MORE 
QX? TROUBLE 




















Mr. Sausage Manufac- 
turer: One sure way to | 
end these worries is to #7275" 
change to HALLMARK { 
KREEMKO Sausage 
Flour. Do this today— rind pom’ Bed few — 

© et LE © a n je: o emp entire 
and seehow right weare! acne cree , etamaved 
Mfd. by ALLIED MILLS, INC. for eter ee 
STEIN, HALL MFG. Co. STEIN, HALL & CO. 


better yields; fi l- 
2843 S. Ashland Ave., Chicago [J 287 Madison Ave., New York yi tower cov, Write ite for E. G. J § m ES C0. 


332 S. La Salle St., Chicago, Ill. 
KUTMI YER] Sales Susenandion 




















Sales offices in all Principal Cities 
























Build Your Dry Cirele U Brand 


Dry 
Sausage 


Sausage Business with 












an Established Brand 


Omaha Packing Company, Chicago, Ill. 
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Meat Packing 40 Years Ago 
(From The National Provisioner, May 22, 1897.) 


Annual report of U. S. Bureau of 
Animal Industry, Dr. D. E. Salmon, 
chief, showed an ante-mortem inspec- 
tion of 35,917,479 meat animals, of 
which 61 per cent were hogs, 21 per 
cent cattle, 1 per cent calves and 17 per 
cent lambs and sheep. Animals in- 
spected after slaughter totaled 18,883,- 
975 head. 


Kansas anti-dockage law, prohibiting 
any person to dock hogs at the stock 
yards, was declared unconstitutional by 
the district court at Kansas City, on the 
ground that the law interfered with the 
right of private contract. Decision was 
rendered in a test case against Abra- 
ham E. Beggs, chief hog buyer for 
Armour Packing Co. 


Swift Bros. bought the firm of Gownig 
& Higgins, Haverhill, Mass. P. W. 
Haseltine continued as manager. 


Union Stock Yards of Knoxville, 
Tenn., filed application for charter. In- 
corporators were B. F. Smith, W. G. 
Lenoir, James H. Cruze, J. C. Wood- 
ward and W. W. Lee. 


Swift & Company opened a new 
branch house in Meadville, Pa., and J. 
Ogden Armour purchased property in 
Pittsburgh, Pa., for the use of Armour 
and Company. 


Meat Packing 25 Years Ago 
(From The National Provisioner, May 25, 1912.) 


Best cattle topped the market at $9.40 
at Chicago during the week, and at St. 
Louis the highest price ever paid for 
cattle was reached, when several loads 
of steers brought $9.15. 


Decline in export of beef from the 
United States to England was indicated 
by the fact that while in 1905 the ex- 
port totaled 2,232,200 ewt., in 1911 only 
169,444 ewt. was exported. 


Output of oleomargarine in the 
United States during April, 1912, totaled 
11,422,586 Ibs., of which 11,112,820 Ibs. 
was uncolored. 


John O’Hern, superintendent of Ar- 
mour and Company’s plant at South 
Omaha, was made general superintend- 
ent of all Armour plants, with head- 
quarters in Chicago. 

Lincoln Packing Co., Lincoln, Neb., 
Was incorporated with capital stock of 
$25,000, also Norfolk Packing Co., Nor- 
folk, Neb. 

Gem City Abattoir Co., Dayton, O., 


Was granted permit to erect a 3-story 
abattoir. 


Week Ending May 22, 1937 


— 
Up, and Down the 





* WOBAT WIR AL 





Inpustry Loses eAnother LEADER 


OLLOWING an illness of almost 

eighteen months Robert S. Sinclair, 
chairman of the board of Kingan & Co., 
Indianapolis, died on May 14 at the age 
of 64 years. Mr. Sinclair became presi- 
dent of Kingan & Co., at the beginning 
of 1930, on the retirement of John R. 
Kinghan sr., from that position. He 
remained in the presidency until June, 
1936, when he retired to become chair- 
man of the board. 


For many years he headed T. M. Sin- 
clair & Co., Cedar Rapids, Ia., and was 
of the family of Sinclairs who have 
been executives in Kingan & Co. for 
generations. He was a nephew and 
namesake of Robert S. Sinclair, who 
was last of the older generation at In- 
dianapolis. He retired from the presi- 
dency of the Sinclair organization to 
take over his duties as head of Kingan 
& Co. 

Son of a pioneer Iowa meat packer— 
his father having founded T. M. Sin- 
clair & Co.—Mr. Sinclair had been ac- 
tively engaged in the meat packing 





ONE OF LONG PACKER LINE 


Robert S. Sinclair, chairman of the board 
of Kingan & Co., and former president of 
Kingan and of T. M. Sinclair & Co., 
Cedar Rapids, Ia., died at his home in In- 
dianapolis on May 14. The Sinclair name 
has an honored place in meat packing 
history through many generations. 


industry during his entire adult life. 
His father died when young Robert was 
only 10 years of age and the family 
moved East, where he was educated, 
returning to Cedar Rapids in 1895 to 
begin his business career in the firm 
founded by his father. In 1916, after 
serving several years as vice-president 
of the company, he was made president 
and remained as its head until 1930, 
when he took over his duties with Kin- 
gan. 

He had long been a leader in the meat 
packing industry and, up to the time ill 
health required less activity, he was a 
director and member of the executive 
committee of the Institute of American 
Meat Packers. 


Surviving are Mrs, Sinclair, his son, 
Thomas G. Sinclair, treasurer of Kin- 
gan & Co., and three daughters, Misses 
Mary and Elsie Sinclair of Indianapolis 
and Mrs. Philip Will II of Chicago. 
Funeral services were held in Indian- 
apolis on May 16, with services and 
interment at Cedar Rapids on May 17. 


Chicago News of Today 


Among packer executives in Chicago 
during the week were Frank A. Hunter, 
president, Hunter Packing Co., East St. 
Louis, Ill.; W. R. Sinclair, president, 
Kingan & Co., Indianapolis, Ind.; L. W. 
Kahn, president, E. Kahn’s Sons Co., 
Cincinnati, O.; Geo. A. Schmidt, presi- 
dent, Stahl-Meyer, Inc., New York City; 
president John W. Rath and vice presi- 
dent R. A. Rath, Rath Packing Co., 
Waterloo, Ia.; Samuel Slotkin, presi- 
dent, Hygrade Food Products Corp., 
New York; W. F. Price, vice president, 
Jacob Dold Packing Co., Buffalo, N. Y.; 
J. R. Hinsey, John Morrell & Co., Ot- 
tumwa, Ia., and H. H. Corey, vice presi- 
dent, Geo. A. Hormel & Co., Austin, 
Minn. 

G. W. Birrell, treasurer of Ch. Kunz- 
ler Company, Lancaster, Pa., was a Chi- 
cago visitor this week. Mr. Birrell has 
been especially interested in improved 
meat merchandising methods and re- 
cently sponsored meat demonstrations 
and lectures in Lancaster put on by the 
National Live Stock and Meat Board. 

H. E, Altman, well known in the trade 
in this territory but now engaged in 
brokerage activities in New York City, 
was in the city during the week. 

The majority of office workers of Ar- 
mour and Company, Cudahy Packing 
Co., Swift & Company and Wilson & Co. 
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Hog, Sheep, Beef Casings 
Certified Casing Color 





INDEPENDENT CASING COMPANY 
13335 West Forty-Seventh Street, Chicago, Illinois 


CHICAGO 


Shurstitch Sewed Casings 
Special Hereford Flour 


CI 


HAMBURG WELLINGTON 

























Produces 


MORE 
Egg Sales 


Self-Locking Egg Cartons are now 
available with cellophane covered 
windows, making a beautiful dis- 
play of the actual eggs. Write for 
samples of VISIBILITY cartons. 


SELF-LOCKING CARTONS 











SELF-LOCKING CARTO 















eee eee ee eee ee ee ee eee ee eee eee ee eee eee ee eee eee ee ee eee, 


N CO. 


563 E. Illinois St., Chicago, Ii. 


Gentlemen: Please send without obligation samples of Self-Locking 
VISIBILITY Egg Cartons together with full information. 


MAIL COUPON FOR FREE SAMPLES 





356 W. 11th St. 





Sayer §& @upany 


New York City 








SAUSAGE CASINGS 








Chicago 
Buenos Aires 









Cable Address 


**“Oegreyas”’ 


Melbourne 
Tientsin 









The 


Salesman 
Who’s Welcome 


is the man who can and does contribute IDEAS to 
his customers. If you give retailers concrete sugges- 
tions on how to make more money, you in turn will 
profit more. 

“MEAT RETAILING” by A. C. Schueren, is a gold- 
mine of ideas. It is the only textbook of its kind, and 
its 850 pages devoted to meat retailing problems pro- 
vide ammunition for scores of calls on each of your 
retail accounts. 





ORDER NOW! $ 7 PLUS 25e POSTAGE 


THE NATIONAL PROVISIONER 


407 S. Dearborn St. Chicago, Ill. 












SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
3ONo. LaSALLE ST. CHICAGO, ILLINOIS. 






BB ee rar BERNE > 
THE MEAT PACKING INDUSTRY 














GEO. H. JACKLE | 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 

















405 Lexington Ave.: New York City 


—— 
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went on a five-day working week begin- 
ning May 17. A skeleton force will be 
maintained on Saturday but otherwise 
ofice employes will have both Saturday 
and Sunday as holidays. The number 
of hours of work per week will not be 
altered, however. 

Associated Food Dealers, Inc., of Chi- 
cago is sponsoring a meat broadcast 
program over station WCFL every 
morning from 8:30 to 9:00, Chicago 
daylight saving time. 

Hog top at Chicago this week at 
$12.15 was the highest since September, 
1935, and the highest for May since 
1929. 

F. Morley Pott, of John Crampton & 
Company Ltd., well known specialty 
house of Manchester, England, and Brit- 
ish agents for the Visking Corporation, 
was a Chicago visitor this week. He was 
here to familiarize himself with new 
developments in the Visking line and to 
visit the Crampton agents in Canada. 
Mr. Pott said that employment condi- 
tins in Great Britain are showing 
steady improvement and that the out- 
lok for sausage and prepared meats is 
very good as each year they show con- 
siderable increase in consumption over 
the previous year. 


New York News Notes 


President Edward Foss Wilson, Wil- 
son & Co., Chicago returned May 18 on 
the S. S. Normandie, following a Med- 
iterranean cruise, and visited at the 
New York plant of the company. On its 
return voyage to the continent, among 
the Normandie passengers were Dr. L. 
M. Tolman, also of Wilson & Co., Chi- 
cago, and Mrs, Tolman. 


Other visitors to New York last week 
inluded vice president James D. 
Cooney, P. W. Seyl, general credit man- 
ager, E, A. Ellendt, canned meats de- 
partment, J. C. Weinrich, sausage de- 
partment, and R. A. Zingler, lasting- 
flavor department, all of Wilson & Co., 
Chicago. 

Vice president F. W. Specht, Armour 
and Company, Chicago, was a visitor to 
New York for several days last week. 


Miss Anna Wass, secretary to F. W. 
Loucks, branch house superintendent, 
Armour and Company, New York, ,is 
spending a few weeks’ vacation motor- 
ing with her family to Canada. 

J. I. Russell, former branch house 
manager, Wilson & Co., Boston, later 
New York and now retired, returned 
to New York last week after having 


spent the winter in Florida with Mrs. 
Russell. 


The second annual steak dinner, 
sponsored by the meat and poultry in- 
dustry of New York City on behalf of 
the New York and Brooklyn Jewish Fed- 
erations of Charities will be held June 
17 at the Commodore hotel. Walter 
Blumenthal, president, United Dressed 

eef Company, is chairman of the meat 
and poultry division of the federations 
of charities, 


At a special meeting of the board of 


Week Ending May 22, 1937 





directors of Adolf Gobel, Inc., held May 
18, resignation of V. D. Skipworth as 
president was accepted. Mr. Skipworth 
stated in his letter of resignation that 
he was acting on the advice of his phy- 
sician, who fecommended that he give 
up his active business as an executive 
and take a complete rest. Mr. Skipworth 
agreed to continue his connection with 
the company in an advisory capacity. 
He had been president of Adolf Gobel, 
Inc., since March, 1933. 


Countrywide News Notes 


Memphis branch of Armour and Com- 
pany has been celebrating its thirty- 
seventh anniversary during the past 
week with open house for food dealers 
of the community. 


Fred Deppner, formerly superintend- 
ent of the Lindner Packing & Provision 
Co., Denver, Colo., is now superintend- 
ent of the Milner Provision Co. of 
Frankfort, Ind. 


Union Stock Yards Co. of San An- 
tonio, Tex., recently brought in an 
artesian well which is flowing at about 
1,250,000 gals. per day. 

Armour and Company employes had 
total savings of $1,552,818 in their 90 
credit unions at the end of 1936, an in- 
crease of $376,910 over 1935. More than 
$4,000,000 was loaned to members dur- 
ing 1936 representing 53,000 individual 
loans. Total credit union membership in 
1936 was 24,603 persons. 

Plankinton Realty Co., connected with 
Plankinton Packing Co., Milwaukee, 
Wis., has purchased the land upon which 
the meat packing firm’s buildings are 
now located. 

L. V. Jack Pottle, representing Shella- 
barger Grain Products Co. in the South 


and Southwest, has taken over the New 
York and New England territory of that 
company, succeeding H. E. Altman, re- 
signed. 


Plant of the Fort Scott Packing Co., 
Fort Scott, Kans., suffered some dam- 
age in a recent windstorm. Cattle pens 
were lifted up, two chimneys blown 
down and the roof of one building badly 
twisted. 


An old hotel building at Prairie du 
Chien, Wis., has been purchased by 
former state senator W. D. Carroll and 
will be remodeled into a meat packing 
plant. 


Old-timers enjoying life in retirement 
include John W. Paton, former general 
manager, Krey Packing Co., St. Louis, 
who spends his time supervising his 
farms; W. E. Renfro, former Armour 
manager at St. Joseph, who has just 
returned from a winter spent in San 
Antonio, Tex., and who is still going 
strong at 76; and George L. Franklin, 
former head of Dunlevy-Franklin Co., 
Pittsburgh, Pa., who is living at Bed- 
ford, Pa. 


A lifetime in the casings business, 
involving constant contact with and 
advice to sausage manufacturers, quali- 
fies “Bill” Eyler as a sausage expert. 
His long connection with the packing 
industry as representative of the Brecht 
Company, in packinghouse equipment 
as well as casings lines, has made him 
a nationally-known figure, especially in 
his own territory in the Southeast. He 
is now representing Sayer & Co. in that 
territory, and his friends are glad to 
know that he will continue calling on 
them. 

F. W. Smith Provision Co., Winfield, 
Kans., will build a new sausage kitchen 
soon in connection with plans to enlarge 
its business. 





TALK OVER MERCHANDISING PLANS 


Aggressive advertising and merchandising campaigns feature Morrell activities. Con- 

ferences like this keep the program up to date. LEFT TO RIGHT.—G. M. Foster, 

vice president; T. Henry Foster, president; G. A. Morrell, asst. treasurer and director 

of publicity, all of John Morrell & Co., and H. M. Dancer, of Henri, Hurst & Mc- 
Donald, Chicago agency which handles Morrell campaigns. 
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PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @30 31%@31% 
Creamery (90-91 score) ...27%@28%4 3044 @31 
Creamery firsts (88-89 
ae Keveacnewe 27% @28% 2914 @30 
EGGS. 
I SE vas co cececepe. Gren: ~  eeceusanes 
Firsts, fresh . ..-20% @21 21% @22 
Standards ..... c6btne aesedoete @23% 
LIVE POULTRY. 
NE, 6.5 die cieckdv cbeekan 10 @18% 15% @18% 
Broilers . 20 @24 14 @24 
SED a inld'y a slerd oes 6 é-oem n'a REP RR Ore 
J Sere | UC 10 @21 
Ducks . pveues ----53 @16 10 @13 
MEE. oie ceeweneoes oss @ Gee 7 @9 


DRESSED POULTRY. 
Chickens, 31-42, frozen. ..22 , 
Chickens, 43-54, frozen. ..244%4@2! 
Chickens, 55 & up, frozen. 





Fowls, 31-47, fresh....... 174%@19 
48-59, fresh ........ ..20 a: 
60 and up, fresh.. 

Turkeys, frozen.... 21 





Ducks, frozen..... 





BUTTER AT FIVE MARKETS 


_ Wholesale prices 92 score butter at Chicago, New 
York, Boston, Philadelphia and San Francisco, week 
ended May 13, 1937: 


May May May May May May 
s. © 10. 11. 12. 


13. 
Chicago ....31 31 31 —31 —30% —30% 
N. Y.......3833— 338% 33% —33% —33%, 33% 
Boston ....33% 344 —34% 33% #331%, 33% 
PR 6<ése 34 34% 34% 34% #344 =34% 
San Fran...33 33 33 31% 31% 31% 


Wholesale prices carlots—fresh & centralized— 
90 score at Chicago: 


30% 30% 30 —30 —29% —29 
Receipts of butter by cities (tubs): 
This Last Last ——Since Jan. 1,— 
week. week. year. 1937. 1936. 


Chicago. 56,001 42,822 47,283 956,209 1,067,194 
N. Y. .. 46,757 37,686 46,486 1,051,360 1,184,571 
Boston . 16,140 17,173 21,320 394,268 5 

Phila. 3,89. 18,019 18,890 375,016 





Total 135,793 115,700 133,979 2,776,853 3,068,797 


Cold storage movement (Ibs.): 
Same 
In Out On hand week day 
May 13. May 13. May 14. last year. 


Chicago ...144,064 3,390 886,739 801,370 


New York. 12,400 72,524 738,466 1,795,799 
NS og) eae 3,157 91,656 332,391 
Phila. .... 40,550 3,949 749,686 836,797 





Total ...197,014 83,020 2,466,547 3,766,357 





NEWS OF THE RETAILERS 


Quality Meat Market opened for busi- 
ness on Spruce st., Philipsburg, Pa., to 
be operated by Michael Sherokey. 

Edward L. Carr, Owosso, Mich., has 
purchased Telfer’s Market, including 
business, fixtures and inventory, at 110 
So. Washington st. 

West Side meat market, 175 W. Clark 
st., Stevens Point, Wis., formerly oper- 
ated by Harlow Bremmer, has been 
taken over by Eddie Maslowski. 

Lawrence Whiting purchased George 
Reicher meat market on So. Chestnut 
st., Dyersville, Ia. 

Chaimson department store, Black 
River Falls, Wis., is adding meat de- 
partment; manager, William Peltier. 

Mr. and Mrs. J. H. Johnson, who re- 
cently sold their meat market at Mason 
City, Ia., to William Hoepner, have pur- 
chased market at Tama, Ia. 

Frank H. Helmsworth has purchased 
City Market from G. J. Christianson, 
Valley City, N. D. 
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Fresh Pork Cuts: 





WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of Western dressed meats quoted by the U. S. Bureay of 


Fresh Beef: CHICAGO. 
STEERS, 300-500 Ibs.?: 
a Sieg Kid a ace kaon $17.00@18.00 
GES Pr 
ere CNS CRS Oe ee 14.00@15.00 
CE EE Cov conc. acweesedee 13.00@14.00 
STEERS, 500-600 Ibs.: 
NED, iss wigs Si atte 4 060m Bleue: b Ba ao naw 18.50@19.50 
MENS Argt-Saek nalita enka ne eee Clune 17.50@18.50 
rey reer s 


aa ; APLC ye ... 14.00@15.50 
rr weer tee 13.00@14.00 


STEERS, 600-700 Ibs. : 


RPP A ES TI EE CEE ow , aeomewae 
REO cece cece .. 18.00@19.00 
ee ia om aa .. 15.50@18.00 
Medium. ........ a rales . 14.00@15.50 
STEERS, 700 lbs. up: 
ID caer Oe eT eT Tee eT 
Choice .. ‘ ‘ seccsecsee SEO 
Good ... cide cial .» 16.00@18.50 
COWS: 
Choice .... ere ee a 
| aaa ‘ .... 18.00@14.00 
0 eee ....++ 12.00@13.00 
a ere ee 11.00@12.00 


Fresh Veal: 


VEAL?: 
Choice ..... ; -. e+ 15,00@16.00 
ree LTE TN ee ee ee 14.00@ 15.00 
Medium ..... . : , .. 12.50@14.00 
a Ae rere et 11.00@12.50 


Fresh Lamb and Mutton: 


SPRING LAMBS: 


ea Ra .... 20.00@21.00 
0 Se er ere Pes 
CO errr sale taal 18.00@19.00 
Common (plain) aeteeeh Saad 


LAMBS, 38 lbs. down: 


ESAS Ty 19.00@20.00 
SS rine dig Sa ene aaa 18.00@19.00 
Pere ; 17.00@18.00 
Common (plain) ........ 15.00@17.00 


LAMBS, 39-45 Ibs. : 
ae paren eeh Pewee 18.50@19.50 


7 asi -» 17.50@18.50 
ee . 16.50@17.50 


Common (plain) ....... Ee era ee eee 


LAMBS, 46-55 Ibs. : 


NEE ta wig sie erpinlaa-ia sinew eee hin he . 18.00@19.00 
EE Boh eale op. one te eneee wees 17.00@18.00 


MUTTON, Ewe, 70 Ibs. down: 


ny soi Sra teenar Genrer uke Gre ere 9.50@10.50 
0 SER ere Pe Oe ee 9.00@ 9.50 
I I oa gc wigs ac aye ace 6%0 8.00@ 9.00 





LOINS: 
I . <5aii.0 p.clme ie enie-ee eens 26.00@27.50 
SS a er “ 00@ 27.00 
12-15 lbs. av 






a 


0@ 2: 


. corer rceeses ad. ol 
gE a en eee ere .00@ 22.00 
SHOULDERS, N. Y. Style, Skinned: 
SW Bw aveet sss sdperaseyeeeee ss 16.50@17.50 
PICNICS: 
I cinta yina.ne ged warasdate ou'an Wes. eeawraghew de 


BUTTS, Boston style: 


oe. err ee ee 21.00@ 23.00 


SPARE RIBS: 


SE CE an bia xe seer anne eneee 15.00@17.00 


TRIMMINGS: 
PR 15.00@15.50 
1Includes heifers, 450 Ibs. down, at Chicago. 


BOSTON. 





18.00@19.00 
16.00@18.00 
14.00@ 16.00 


18.00@19.50 
16.00@18.00 


13.00@14.00 
12.00@13.00 
11.50@12.00 


15.00@16.00 
14.00@15.00 
12.50@ 14.00 
11.00@ 12.50 


22.50@24.00 
21.50@23.00 
20.00@ 21.50 
18.50@20.00 


21.00@ 22.00 
20.00@ 21.00 
18.00@20.00 
16.50@ 18.00 


20.50@21.50 
19.50@20.50 
18.00@19.50 


19.50@ 20.50 
18.50@19.50 


10.50@12.00 
9.00@10.00 
8.00@ 9.00 


26.00@27.00 
25.50@26.50 
24.50@25.50 


NEW YORK. 


$16.00@17.50 
14.00@16.00 
13.00@14.00 


18.00@19.00 
16.50@18.00 
14.50@16.50 
13.50@14.50 


18.50@19.50 
16.50@18.50 
15.00@16.50 


18.50@19.50 
16.50@18.50 


13.50@14.50 
12.00@13.50 
11.00@12.00 


23.00@25.00 
22.00@24.00 
20.50@22.50 
19.00@21.00 


21.00@22.00 
20.00@21.00 
19.00@20.00 
17.00@19.00 


20.50@ 21.50 
19.00@20.00 
18.00@19.00 


10.00@12.00 
9.00@ 10.00 
8.00@ 9.00 


26.50@ 27.50 
25.50@27.00 
24.00@ 25.00 


Agricultural Economics at Chicago and Eastern markets on May 20, 1937: 


PHILA, 


$16.00@17 5 
14.50@ 16.0) 


18.00@19 40 
16.00@18.%) 
14.50@ 16.0 


18.00@19.% 
16.00@18,00 


13.50@14 50 
12.50@13.50 
11.50@12.50 


15.00@16.00 
13.00@15.00 
12.00@13.00 
11.00@12.00 


22.50@23.50 
21.50@22.50 
20.00@21.50 


20.00@21.00 
19.00@20.0 
18.00@19.0 


20.00@21.0 
19.00@20.0 
18.00@19.0 


19.00@20.00 
18,00@19.0 





26.00@28.0 
25.00@27.0 
24.00@26.0 


16.50@17.00 


19.00@22.0 





Homer Tolly is constructing meat 


AMONG N. Y. RETAILERS 





market at 2220 E. Wood st., Decatur, 
Ill., and is vacating market site now oc- 
cupied at Wood and 22nd st. 


George Isaacson, Marshalltown, Ia., 
purchased Nutter’s market, 128 W. 
Main st. Richard Nutter will continue 
to operate his other two meat markets 
in this city. 


At meetings of South Brooklyn 
branch Tuesday of this week and Brook- 
lyn branch Thursday of last week, the 
principal subject discussed was the pres 
ent labor situation which has become 
quite acute. Delegates to the conven 
tion of the state association, to be held 
at the St. George Hotel, Brooklyn, June 
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ont: mh in a 








3. Bureau of 
), 1937: 


PHILA, 


$16.00@17.% 
14.50@16.% 


18.004 19.5) 
16.00@18.% 
14.50@ 16.0 


18.00@19.3) 
16.00@ 18,00 


13.50@ 14.50 
12.50@13.50 
11.50@12.50 


15.00@16.00 
13.00@15.00 
12.00@13.00 
11.00@12.00 


22.50@23.50 
21.50@22.50 
20.00@21.50 


20.00@21.00 
19.00@20.0 
18.00@19.0 


20.00@21.0 
19.00420.00 
18.00@19.00 


19.00@20.0 
18,00@19.0 


26.00@28.0 
25.00@27.0 
24.00@26.0 


16.50@17.0 


19.00@22.0 
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g and 7, were elected. They are— 
Brooklyn: Anton Hern, Joseph Maggio, 
Phil Finkelstein, Leonard Sussel and 
Irving Stern; South Brooklyn: Harry 
Kamps, Jack Hanna and John Harrison. 

The last meeting of Eastern District 
branch was known as “dividend night” 
pecause dividend checks of the Butchers 
Mutual Casualty Co. were distributed 
to policyholders. Delegates elected to 
the convention of the state association 
gre: Simon Levy, Theodore C. Meyer, 
Henry Schroeder, John Schoener, An- 
drew P. Hickman and John Budzynski. 
Next meeting on May 25 will be dedi- 
cated to “Old Timers Night” for which 
each member was requested to obligate 
himself to bring an old timer. Addresses 
on the question of Sabbath closing were 
made by past president Joseph Wagner 
and attorney George Washington Herz. 


RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all-grades of pork and good grade 
of other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


. 80, 


Apr. 30 
937. 
Apr. 30, 





SS 

Beef: i= —) 
Porterhouse steak..... AT 48 
Sirloin steak.......... -40 5 .3t 
Round steak .......... 38 nd 
Rib roast, Ist 6 cuts.. .32 29 .30 
ES Se. 21 =.24 
Plate beef... .. ; 14 15.16 

Lamb: 
Legs ..... ces .. 2 20 2 28 SS 
Loin chops ...... .. 46 .46 37 43 .40 = .36 
Rib chops. . . cee Oe ae ee ee ees se 
SR gases cccccoes oh «ae ke 6a see ee 

Pork: 
Chops, center cuts.... .35 .36 .35 .384 .34 .34 
Bacon, strips......... .36 .38 .36 .36 .37 .84 
Bacon, sliced... . -- 40 .42 .40 42 42 .@ 
Hams, whole... . a ee oe a ae 
Pienies, smoked....... . 2 a a ae ae 
= Se «se 1 ae ae oe Oe 

Veal: 
Cutlets ... ..-. 42 .46 .43 .38 .35 .36 
Lein chops iccsevne AD ae ae a. he ae 
ae 380 .82 .20 .28 .26 .27 
Stewing (breast)..... we ke .20 5 .6 356 


LOUISIANA CHAIN TAX VALID 


Louisiana’s chain store tax, gradu- 
ated according to the number of units 
operated by a firm in all states and for- 
eign countries, was approved by the 
U. S. Supreme Court this week. The 
court had previously upheld special 
state taxation of chains based on the 
number of units operated in the taxing 
state. 

A dissenting opinion pointed out that 
the exaction involved “is not a tax upon 
louisiana property or business, but is 
essentially a penalty imposed upon an 
operator of business wholly beyond the 
reach of the law of that state.” 

The Louisiana law sets up sixteen 
different classifications. When a chain 
has a total of 10 stores or fewer, any- 
Where in the world, each Louisiana store 
of the chain must pay a tax of $10. The 
highest tax of $550 per Louisiana store 
1s paid by chains which have more than 
500 stores anywhere in the world. The 


Week Ending May 22, 1937 





Great Atlantic and Pacific Tea Co. chal- 
lenged the constitutionality of the law, 
revealing that it was forced to pay the 
$550 per store levy on each of more than 
100 units. 


The majority of the court held that 
“taxation may be made the implement 
of the exercise of the state’s police 
power; and proper and reasonable dis- 
crimination between classes to promote 
fair competitive conditions and to equal- 
ize economic advantages is therefore 
lawful. ... The policy Louisiana is free 


to adopt with respect to business activi- 
ties of her own citizens she may apply 
to the citizens of other states who con- 
duct the same business within her bor- 
ders, and this irrespective of whether 
the evils requiring regulation arise 
solely from operations in Louisiana or 
are in part the result of extra-state 
transactions.” 


“Whatever a state may forbid or reg- 
ulate,” the majority opinion stated, “it 
may permit upon condition that a fee 
be paid in return for the privilege.” 





APRIL FRESH 
NEW YORK 


Wholesale fresh meat prices for 
April, 1937, with comparisons: 
Apr., Mar., Apr., 
1937. 1937. 1936. 
BEEF. 
Steer— 
300-500 Ibs., Choice ....... — van CS 
eee $16.84 $15.58 13.40 
Medium 14.92 13.80 12.42 
Common ..... 13.65 12.43 o'er 
500-600 Ibs., Prime ....... icnitie 20.30 nets 
SD 50.4004 19.22 18.91 14.53 
See -. 17.18 16.18 13.50 
Medium ..... 15.22 14.14 12.49 
Common 13.70 = 12.75 * 
600-700 Ibs., Prime ....... 20.62 19.93 cece 
Yhoice . ..- 19.30 18.69 14.98 
ae 17.34 16.31 13.80 
Medium 15.30 14.17 12.75 
700 lbs. up, Prime 20.62 19.92 aa 
Choice ....... 19.36 18.80 15.15 
ee 16.42 14.03 
Cow— Choice ee ee Sans er 
ae .. 13.76 13.08 11.70 
Medium ..... 12.58 11.88 10.75 
Common ..... 11.40 10.80 10.05 
VEAL CARCASSES. 
Veal’ a 16.55 15.89 16.80 
Good ... 15.08 14.15 15.34 
Medium 13.14 12.10 13.63 
Common 11.70 10.61 12.15 
Skin on. 
LAMB AND MUTTON. 
Lamb— 
38 lbs. down, Choice ve 21.0 20.28 20.67 
Es -. 20.05 19.35 20.06 
Medium - 18.85 18.34 19.08 
Common - 17.54 27.22 17.78 
39-45 Ibs., Choice ....... 20.50 19.48 19.97 
eee 19.50 18.57 19.00 
Medium ..... 18.44 17.60 18.00 
Common oo —— — 
46-55 lbs., Choice ....... 19.98 18.71 19.08 
nia -isievs 18.99 17.88 18.12 
Mutton (ewe) 70 Ibs. down: 
ae 1.10 12.28 12.72 
Medium ..... 9.45 10.92 11.65 
Common ..... 8.05 9.49 10.58 
FRESH PORK. 
Hams, 10-14 lbs. av........ 19.86 20.12 21.18 
Loins, 8-10 lbs. av........ 21.89 20.75 21.48 
10-12 Ibs. av........ 21.85 20.23 21.10 
ee 20.22 19.10 19.88 
16-22 Ibs. av........ 18.61 16.58 18.26 
Shoulders, N. Y. style, 
skinned, 8-12 lbs. av...... 16.39 16.44 16.94 
Butts, Boston style, 
Se Rr ee 19.40 19.31 20.12 
Spareribs, half sheet........ 13.61 13.62 13.33 


MEAT PRICES 
CHICAGO 


Wholesale fresh meat prices 
April, 1937, with comparisons: 


for 





Apr., Mar., Apr., 
1937. 1937. 1936. 
BEEF. 
Steer 
300-500 Ibs., Choice ....... $17.72 $17.07 $14.07 
Or. -. 16.10 15.18 12.86 
Medium —.... 14.56 13.29 11.86 
Common ..... 13.40 11.93 10.93 
500-600 Ibs., Prime 19.50 18.82 Lang 
Choice ....... 18.15 17.07 14.31 
Good .. 16.52 15.22 18.05 
Medium 14.78 13.37 11.86 
Common 13.40 11.87 10.93 
600-700 Ibs., Prime ....... lines 18.47 és 
Choice .. 18.88 17.73 14.55 
Good . 16.89 15.55 13.11 
Medium 14.78 13.34 11.86 
700 Ibs. up, Prime ‘225, eae 18.47 views 
Choice ....... 19.25 17.91 14.65 
Good 17.20) 15.67 =13.18 
Cow Choice ae ei eens 
Good 12.80 12.08 11.30 
Medium 11.70 11.08 10.55 
Common ..... 10.70 = =10.08 10.05 
VEAL CARCASSES 
Veal! eee 14.28 13.88 14.48 
Good ... 13.28 12.88 13.48 
Medium 11.89 11.77 12.04 
Common 10.49 10.57 10.60 
Skin on. 
LAMB AND MUTTON. 
Lamb 
38 lbs. down, Choice ....... 20.28 19.32 19.42 
Je 18.40 18.73 
Medium ..... 17.40 17.88 
Common ..... 16.26 16.88 
39-45 Ibs., Choice ....... 18.64 19.03 
sos So os 17.68 18.28 
Medium 16.68 17.38 
Common eeu 15.05 
46-55 lbs., Choice . ‘ 18.22 18.12 
eee 17.36 17.12 
Mutton (ewe) 70 Ibs. down: 
aa 9.98 11.34 11.02 
Medium ..... 9.18 10.26 10.02 
Common ..... 8.45 9.05 9.02 
FRESH PORK. 
Hams, 10-14 Ibs. av........ 18.36 17.88 19.48 
Loins, 8-10 TRS. BY... 20 ese 21.56 20.39 20.97 
10-12 Ibs. av... - 20.56 19.45 20.20 
12-15 lbs. av... 19.48 18.39 18.98 
16-22 lbs. av... . 18.05 17.35 17.42 
Shoulders, N. Y. style, 
skinned, 8-12 Ibs. av...... 15.55 15.30 16.10 
Butts, Boston style, 
GB TRB. BY oo: coe bigieses sins 18.60 18.79 19.15 
Spareribs, half sheet........ 13.50 12.98 12.87 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during April, 1937: 


Average prices 
live animals 


per 100 lbs. 
Chicago. 
Apr. Mar., Apr., 
1937. 1937. 1936. 
Steers— 
Choice ..++-$14.39 $14.24 $10.22 
SS SREs wee 11.82 9.04 
Medium 9.55 9.33 7.82 
Lambs— 
Ae re 12.50 12.11 11.11 
ep rere er 11.95 11.66 10.86 
Medium 11.38 11.01 10.47 
Hogs — 
OE ew hat enews ened 10.08 10.23 10.74 


Average wholesale 


prices of carcasses Composite retail 





per 100 lbs. price 
New York. New York. 

Apr., Mar., Apr., Apr., Mar., Apr., 
1937. 1937. 1936. 1937. 1937. 1936. 
$19.30 $18.69 $14.98 $35.45 34.61 $33.54 
17.34 16.31 13.80 6 27.88 28.20 
15.22 14.14 12.49 24.19 23.93 

21.05 20.28 20.67 29.78 
20.05 19.35 20.06 24.75 
18.85 18.34 19.08 20.81 
20.49 20.38 20.99 25.96 25.28 b7.11 





BEFORE YOU BUY 














Hunter Packing Company 


East St. Louis, Illinois | ‘e) f2 ed | EF @ 
Straight and Mixed Cars GOoe FOOD 
of Beef and Provisions 


Main Office and Packing Plant 
NEW YORK OFFICE 


410 W. 14th Street Austin, Minnesota 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 






































’ N 
THE E. KAHN’SSONSCO. ee ae 
CINCINNATI, O. combine to give 


“AMERICAN BEAUTY” Superb Quality 
HAMS AND BACON in these imported 


canned Hams. 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


DELeaA. wash AMPOL 
,NEW YORK PHILADELPHIA WASHINGTON | BOSTON 
W. C. For Clayton P. Lee P.G. Gray Co. J 


Woodruff layton 
359 Aye 14th St. 38N. Wolcune Av. 1108F. St. S. W. 148 State St. i 380 d Ave., New York, N.Y 
Secon ie 7] ° 


Try a Case Today 











Superior Packing Co. 


Price 


from the Land O’€orn 


aaa Ppererrrrerrr Chicago 








BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB DRESSED BEEF 
Straight and Mixed Cars of Packing House Products BONELESS BEEF and VEAL 


THE RATH PACKING CO. WatERioo, Iowa Carlots Barrel Lots 























NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE-PROVISIONS 


BUFFALO—OMAHA—WICHITA 
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CHICAGO MARKET PRICES 


coe A NRE cc 
WHOLESALE FRESH MEATS 


Carcass Beef 





Week ended Cor. week, 
May 19, 1937. 1936. 
15 @16 
14 @15 
14 @16 
13 @14 
13 @13% 
13 @14 
12 @12% 
12 @12% 
900-1 i 124% @ 12% 
Heifers, good, 400-600. ...17%2@18 12° @13 
Cows, 400-600 ....--..... 1 %2@13 9% @11% 
Hind quarters, choice. @28 : 
fore quarters, choice. @ tts ¢ . My 
Beef Cuts 
r loins, mene ce eeeees @45 unquoted 
od loins, No. 1........ @38 a2 
steer loins, No. 2........ @34 @23 
Steer short loins, ~?. 7 @69 unquoted 
steer short loins, No. 1. @50 @ 3 
Steer short loins, No. 2. @43 @28 
steer loin ends (hips). @19 
Steer loin ends, No. ‘ @18 
Cow loins ...----eeeeeees @ 18 
Cow short loins.........- @21 
Cow loin ends (hips)..... @15 
Steer ribs, oe MC€....++-+- unquoted 
Steer ribs, No. 1......... @ 18 
Steer ribs, No. Beccecesce @l4 
Cow ribs, No. 5 ar @13 
Cow ribs, No. 3......... @l2 


Steer rounds, prime...... 








unquoted 


Steer rounds, No. 1...... @14 
Steer rounds, No. 2...... @13% 
Steer chucks, prime...... unquoted 
Steer chucks, No. 1...... @l11 
Steer chucks, No. 2...... @10% 
Cow rounds .....-.+.+--- @12% 
Cow chuck8 .......+-+-+-+- @10 
Steer plates ........+---- @9 
Medium plates .......... @9 
Briskets, No. 1........-- @12 
Steer navel ends......... @ 7% 
Cow navel ends.......... @ 7% 
Fore shanks ...........-.-- @ 8 
Hind shanks ...........- @ 6 
Strip loins, No. 1, bnis... @45 
Strip loins, No. 2........ @35 
Sirloin butts, No. 1...... @22 
Sirloin butts, No. 2...... @20 
Beef tendreloins, No. 1... @65 
Beef tenderloins, No. 2... @60 
Bump Batts .....cccceses @13% 
Flank steaks ..........- @18 
Shoulder clods .......... @13% 
Hanging tenderloins ..... @12 
Insides, green, 6@8 lbs. . @i15 @15% 
Outsides, green, 5@6 lbs. @i4 @14 
Knuckles, green, 5@6 lbs. @16 @15% 
Beef Products 
seed 4 aa @ 8 @ 5 
aie da sneeee'ee-o @10 @9 
| onl Se eininahaeieiwie a6-8-9 @18 @18 
ED accesecesecss @17 @14% 
SE OP BB... ccccccee @10 @ ; 
tripe, plain........ @ 9 @ 
= ee ee @11% @ul Ww 
Epv een ccscie ses cece @18 @18 
Kids, See @10 @10 
‘ Veal 
Choice carcass .......... 14 @15 15 @16 
Good carcass ........... 12 13 13 @14 
Good saddles ............ 16 @19 17 @18 
MEMEO, wocccccseseas 12 @13 13 @14 
Medium racks ........... 8 @9 10 @ll1 
Veal Products 
Brains, each ............ @9 @ 9% 
Sweetbreads ............ @40 @35 
SE goicicna'ps 00-40 @30 @35 
Lamb 
Choice lambs ............ @20 @22 
Medium lambs .......... @18 @2 
Choice saddles .......... @21 @24 
Medium saddles .....:... @19 @22 
_ 2 Sppeeeennesss @1T @20 
Medium fores ........... @i16 @18 
lamb fries, per Ib....... @30 @32 
mb tongues, per Ib.... @15 @15 
lamb kidneys, per lb. @20 @20 
Rienen 
Heavy sheep .. @7 @ 8 
Light sheep 212222172272 @0 @12 
eavy saddles .......... @ 9 @10 
Light saddles .-1 1 ||” ax @13 @14 
Heavy fores 1.1) 222! @ 5 @ 6 
Light fores .. 11° "7" @ 8 @10 
Mutton legs... .) @l5 @l7 
Mutton loins ||: awe @ll @10 
Mee stew one ae She @ 6 
Sheep tongues, per ib... $07 @12%4 
ep heads, each....... @10 @10 


Week Ending May 22, 1937 


Fresh Perk and Pork Products 


Pork loins, 8@10 lbs. av. @28 @21 
DE 15.55. nn Gstdsa cet @15 @16 
Skinned shoulders ....... @17% @16 
TOWNEND cccccoccvcees @38s @28 
CE ca we wadgtdrees @ii @12 
_-* S| err @l4 @ll 
NS eee @22 @19 
Boneless butts, 

cellar trim, 2@4....... @26 @24 
ree oe @ll @l1l 
ees ar @10 @10 
I eer re @ @ 4 
ere @13 @13 
Blade bones ............ @l4 @12% 
Pie UOGS vewecevencvere @i @ 5 
Kidneys, per Ib.......... @ 8 @10 
| ee. eee 914 @ 9 
re ee oe @ 8 @12 

SS ae ee 6 @ 6% 
NE 6:10:50. 5-0 00 eee @i7 @ 8 
DED, <. -us- ne wis besa t hrs @ 8 @ 9 
CRISSGPTINGS 6c000cecvece @ 5% @i 
Clear bellies, 14@16 lbs..............6. @16% 
Clear bellies, 18@20 Ibs................ @16% 
Rib bellies, 25@30 Ibs..............068- @16% 
WE DOG, Bee Bsn ccsicvccceseane @12% 
Fat backs, 14@16 lbs............ peecee @13 
IEEE o.9'0/b-o'n 6 ce-sg-4-08-4 ba ede ewes @12 
GOS GED os occ svewccccscctscccesseuen @11% 


WHOLESALE SMOKED MEATS 


ee: oe hams, 14@16 lbs., parchment 
NOD. 00 w.ne0 00 04000 0n0en0esesn6ascens 24 @25 
pion ai. hams, 14@16 lbs., parchinent 
REED gecuuce adaweremetbhesnelese kins sO 
Stantaré reg. hams, 14@16 lbs., plain.. 23 


Picnics, 4@8 Ibs., short shank, plain. = 34 019% 
Picnics, 4@8 Ibs. long shank, plain..... 16% @17% 
Fancy bacon, 6@8 lbs., parchment paper. 27 O28 
Standard bacon, 6@8 lbs., plain........2 2414 @25%% 
No. 1 beef a oe, smoked 

Se, Se Biiicc vce vcccssoees ooeenl O38 

Outsides, 5@9 Ibe ante Kaatawecunaneee 25 @26 

Knuckles, GEO WB. cc ccc ccsccecsccdce 25 26 
Cooked hams, choice, skin on, fatted.... 37% 
Cooked hams, choice, skinless, fatted... 38 
Cooked picnics, skin on, fatted.......... 26 
Cooked picnics, skinned, fatted......... @27 
Wiens DI, WONG. occ cn c0 2000050408 @30.50 
Family back pork, 24 to 24 pieces.. @29.00 
Family back pork, 35 to 45 pieces..... @29.00 
Clear back pork, 40 to 50 pieces........ @29.50 
Clear plate pork, 25 to 35 pieces....... 24.00 
BeAn. PORK... cccccscccccccveses eeecccce 26.00 
er rer re errr 30.00 
ER EES EE aes @20.50 
Extra plate beef, 200-lb. bbis.......... @21.00 
Week Geek, BOG. WR. ccrcccesccseveecsscd $21.00 
Lamb tongue, short ~. Y tne Ee 51.50 
BOGUS Ge, BISGR, DO vc ccccecccesccccss 23.50 
Honeycomb tripe, 200- Mitdneds oaoa hewr 28.50 
Pocket honeycomb tripe, 300. Ib. a 31.00 
Prime steam, cash, Bd. trade..... $ @12.25n 
Prime steam, loose, Bd. Trade.... @11.65n 
Refined lard, tierces, f.o.b. Chgo.. ¢ 12 
Kettle rend., tierces, f.o.b. Chgo.. 13% 
Leaf, kettle rendered, tierces, 

f.0.b, CRIEED... ccccvcccccncsese @ .13% 
Neutral, in tierces, f.o.b. Chicago. 14 
Compound, veg., tierces, c.a.f..... @ .13 


OLEO OIL AND STEARINE 


REIS GIEO GE. cccncccccceccbeseecevess< 11%@12 
Prime No. 2 oleo oil........... en 11 11% 
Prime oleo stearine, edible.............. 9%@ 9% 


VEGETABLE OILS 


Crude cottonseed oil, ol tanks, f.o.b. 

Valley points, prompt...............- 
White deodorized, in bbls., f.0.b. Chgo..11 
Yellow, deodoriz 


Soap stock, 50% f.f.a. f.o. ‘b. mills...... 2 
Soya bean oil, f.o.b. mills...... Sececces 
Corn oil, in tanks, f.o.b. mills.......... 
Cocoanut oil, sellers’ tanks, f.o. b. coast. 6 
Refined in bbls. bp SOL Rr cceees no 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable ee. . 
White animal fat margarine, in 1 lb. 
cartons, TOlls GF PRIMES. 00. cccccesses 
Nut, D4: GAPE os canccccins veneer dese 
Puff paste (water churned)............. 
(milk churned) 





DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 






Pork sausage, in 1-lb. carton............ 28 
Country style sausage, fresh in link.... @23% 
Country style sausage, fresh in bulk.... @20 
Country style sausage, smoked......... @25 
Frankfurters, in sheep casings.......... 25 
Frankfurters, in hog a a caen en ees ese 23 
Bologna in beef bun ao ¢ ti em baw eie-e'6 6 19 
Bologna in beef midd Teg Meheloe eeeveece @e 
Liver sausage in beef rounds.......... @15% 
Liver sausage in hog bungs............ @i1s 
Smoked liver sausage in hog bungs...... @1e 
WE EE  05406%6000ecnbocane ; @1T% 
New England Tuncheon specialty. 24 
Minced luncheon specialty, choic 19% 
Tongue sausage . 28 
sausage .. @1 


Sous 


DRY SAUSAGE 


Cervelat, choice, in hog bungs......... 40 
Thuringer MOUND Gbwe 00:00 5sSe0decese 21% 
ET ienaricnes aWedwins sah eadubeeebeess 27 
DEE tinea nintnes cob esnsgnsedeesse 25 
eS err eee 35 
Milano salami, choice in bes bungs..... 37 
B. ©. salami, new condition............ 21 
Frisses, choice, in hog middles oeebeeee 035 
Genoa style salami, eee @i4 
QBS ERS ere 33 
Mortadella, new condition.............. 19% 
DU ee ae tate ped wee sce enews ests @48 
Italian ee RR er ee er $3 
VERE CED oc Ringe c Seen aveadcs¥ens 43 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 


ee Gees he Gs 65 5 coos ca 005555000065 $5.75 
Frankfurt style sausage, in sheep casings— 

Genall tins, 3 to CPAte... 0. ccivccscves a 
Smoked link sausage, in hog casings— 

Small tins, 2 to crate.....cccccccssccvcccee $6.75 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 
Regular pork trimmings............ ----15 @15% 





Special lean pork trimmings. 19% @20 
Extra lean pork trimmings.... ---20%@21 
Pe IE IIS 5:00 0: 410'600,05-499.0045 9. 08 4:05 15 @15% 
Rao. u.9,a simu dlenie ace kaos 4-aiae ate 10 
ND ci boi tcc d0dertedandaiseccdbers 10 
Native boneless bull meat (heavy)..... @12% 
SED 0.000450 ereneveeoceeeose cee 1 
Boneless a "EE IEE EE le SRE 11% 
Beef trimmings .......... badetaseaes ou 10% 
Beef oa. trimmed) SE aS 10 
Dressed canners, 350 Ibs. & up.......... 8% 
Dressed cutter cows, 400 Ibs. yor up. 9% 
Dr. bologna bulls, 600 lbs. and up...... @ 13 
Pork tongues, canner trim, S. P......... @13 


CURING MATERIALS 





Cwt. 
Nitrite ef i Pe P. w’ hse stock) : 
In 425-Ib. CG Gh obs nena $ 9.00 
Saltpeter, 4, ae ton lots: 
Dbl. refined granulated.. 6.40 
Small crystals .. 7.40 
Medium crystals -75 
DR OIE «6 k:0 005.500 sdewetiewescccdus 8.15 
Dbl. refd. gran. nitrate of soda.............. 50 
Salt, per - in minimum ony = 80,000 
‘Tbs. onl y, f.o.b. Chica 
I eee eer 6.80 
SE, PD adevedaeeens-cteneeséc'eee 9.30 
PE cawkieeeiestss vbaeeneannee 9.80 
GER scccccece ccscnccee naehesdooetones 6.60 
= 96 basis, f.o.b. New Orleans. . @3.38 
Second sugar, 90 basis............... None 
Standard gran., f.o.b. refiners (2%). @4.80 
— curing sugar, 100 lb. bags, 
o.b. Reserve, La., less 2%.......... @4.30 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... 4.20 
Dextrose, in car lots, per cwt.......... 4.11 


(Continued on page 55.) 


PURE VINEGARS 





BEFORE YOU BUY 





iz 





ee 
———— 


HONEY BRAND HYGRADE 


QUALITY 
HAMS—BACON [icra Beef—Veal 
DRIED BEEF COmmares Lamb— Sausage 


HYGRADE’S Original WEST VIRGINIA HAM 


HYGRADE FOOD PRODUCTS CORP. 2°x2%: 


New York, N.Y. 

















Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. | == 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. mini 
New York Branch: 407-409 West 13th Street 


BEEF » BACON SSKA VEAL - PORK 
SAUSAGE + LAMB 

















New York, N. Y. 


QUALITY SHORTENING - HAM 
408 West 14th Street The WM. 


Washington, D.C. 
SCHLUDERBERG—T. J. KURDLE CO. = ihn naiea 
The Esskay Co. of North Carolina Philadelphia, Pa. Main Office and Plant 
230 S. Liberty St., Annex, 


Richmond, Va. 
* BALTIMORE, MD. @ wermitageRaa @ Roanoke, Va. 
Winston Salem 713 Callow Hill St. 3800 E. BALTIMORE ST. S.A.L.R.R 


317 E. Campbell Ave. 
Pp K o F I T by Purchasing 


Straight and Mixed Cars of Fresh and — Pp 8) RK PR 0 D g Cc TS 
rom 
UNION stock raros THE P. BRENNAN COMPANY 











CHICAGO, ILLINOIS 


Liberty Arbogast & Bastian Company 
Bell Brand 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 

Hams—Bacon-—Sausages—Lard—Scrapple CATTLE, HOGS, SHEEP AND CALVES 

F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 
































—— 





























v 

Wilmington Provision Company Partridge 
TOWER BRAND MEATS 

Slaughterers of Cattle, Hogs, PORK PRODUCTS—SINCE 1876 


bs and Calves The H. H. MEYER PACKING CO. 
U. 8S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE Cincinnati, Ohio 


























i 


Page 54 The National Provisioner 














ngton, D.C. 
G St., N.W. 


noke, Va. 
ampbell Ave. 














Provisioner 


Chicago Markets 


(Continued from page 53.) 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground 
Per lb. 
18 


18% 





calli i Fancy 
owder, Fancy 
rail 4 Amboyna 


Mace, easy Banda 
os WV. 


t India 
Si & W. I. Blend 
ay Extra Fancy 


saan, Fancy 
Pepina Sweet Red poyeve 
Pimiexo (220-Ib. bbls.) 

pepper, Cayenne ............eeeeee 
Red Pepper, No. 1 
Pepper, Black Aleppy.............. 
Black Lampong 

Black Tellicherry 

White Java Muntok 

White Singapore 

White Packers 


SEEDS AND HERBS 


Wee, Qe, 
Caraway Se 1% 
A, . 26% 


(oriender Morocco Bleached 
Coriander Morocco Natural No. 
sy -—— nea Cal. Yellow 


Oregano 
Sage, Dalmatian Fancy 
Dalmatian No. 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 

(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 180 pack 
Domestic rounds, 140 pack 
Export rounds, 
Export rounds, medium 
Export rounds, narrow 


No. 2 weasands 
= 1 bungs 


Middles, select, wide, 2@ 2% | in. 
Middles, select, extra wide, 2% in. 


16 
-29 
-40 
-27 
-89 
-05 
-03 
-20 
-10 
85 
45 
-85 


Dried bladders: 
. wide, 
. wide, 
. wide, 
. wide, 
Hog casings: 
Narrow, per 100 y 
Narrow, special, ae 100 yds 


Wide, per 100 yds 

Extra wide, oer 100 yds 
Export bungs 

Large sales bungs 
Medium prime bungs 
Small prime bungs 
Middies, per set 
Stomachs 


NEW YORK MARKET PRICES 


-LIVE CATTLE 


Steers, good, 1333 lbs 

Cows, common and medium 
Cows, low cutter and cutter 
Bulls, cutter to medium 
Bulls, good, sausage 


LIVE CALVES 
Vealers, 


Pp 
Vealers, good to choice 
Vealers, a to medium 
vi ealers, 


LIVE HOGS 


Hogs, good to choice, 170-230 Ibs 


LIVE LAMBS 


Lambs, good to choice, spring 
Lambs, spring, culls 
Sheep, clipped 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy. 
Choice, native, light.. 
Native, common to fair 


Western eenet Beef. 


Native steers, 600@800 

Native choice yearlings, rr Ibs.. 

Good to choice heifers..............ee0. 117 
Good to choice cows 


BEEF CUTS 


Western 


Rolly a. 6@8 lbs. av 

Rolls, reg. 4@6 lbs. av 

Tenderloins, 4@6 lbs. av 

Tenderloins, 5@6 Ibs. av 

Shoulder clods .......ssseeeee. ceecccce @14 


DRESSED VEAL 
gi: 
15 
14 


DRESSED SHEEP AND LAMBS 


Lambs, spring, prime 
Lambs, spring, g 
Lambs, prime to choice 
Lambs, good 

Lambs, medium 

Sheep, good 

Sheep, medium 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) ..$15.50@16.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs.. 
l’ork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, Western, 10@12 lbs. av 
Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fresh, 10@12 lbs. av... 
Picnic hams, West. fresh, 6@8 Ibs. av.. 
Pork trimmings, extra lea an 

Pork trimmings, regular 50% lean 
Spareribs 


SEs 


89996856955 
& 


ted TG 
Ae cto 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 lbs. 
Regular hams, 

Skinned hams, 

Skinned hams, 

Skinned hams, 

Skinned hams, 

Picnics, 

Picnics, 6@8 lbs. 

City pickled bellics.. B@i2 
Bacon, boneless, Western. 
Bacon, boneless, city.... 
Rollettes, 8@10 Ibs. a 
Beef tongue, light.. 

Beef tongue, heavy...... 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed.. 
Sweetbreads, 

Sweetbreads, veal Oc a pair 
Beef kidneys . 12c a pound 
Mutton kidneys 4c each 
Livers, f 29¢ a pound 
Oxtails 14c a pound 
Beef hanging tenders 25¢ a pound 
Lamb fries 12¢ a pair 


BUTCHERS' FAT 


@3.50 per cwt. 
@4.25 per cwt. 
@6.00 per ewt. 
@4.75 per cwt. 


GREEN CALFSKINS 


5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 Veals. 22 2.90 °. 15 . ‘= 
Prime No. 2 Veals. 21 0 3.00 
Buttermilk No. hes 19 
Buttermilk No. 2... 18 
Branded Gruby .... - 


QADAHHSHHHSHE OH 


EBESELSSRSSNESS 


16c a pound 
28c a pound 
35c a pound 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


Round shins, heavy, delivered basis 
ght, delivered basis 
Flat shins, heavy, delivered basis 
light, deliveréd basis 
Thighs, blades and buttocks 
White hoofs 
Black and striped hoofs 





COOPERAGE 


(Prices at Chicago.) 


Ash pork barrels, black hoops 
Ash pork barrels, galv. hoops 
Oak pork barrels, black hoops 
Oak pork barrels, galv. hoops 
h- hite oak ham tierces 


‘ hite oak lard tierces 











Queen Susie! That's me ,bous. 
So See what Natural Casinas 


did for the 


Sausage family! 





-S. OPPENHEIMER & CO., INC. 
610 Root Street 470Washington Stree 





Week Ending May 22, 1937 




































































Classified 


ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position 
Wanted, special rate, $2.00 an inch for each insertion. Minimum Space } 
inch, not over 48 words, including signature or box number. No display, 


Remittance must be sent with order. 














——_ 
— 
—— 





Position Wanted 


Men Wanted 








Business Opportunities 








Packers Attention 


Do you want a reliable man, 20 years’ prac- 
tical experience, age 40, willing to start at rea- 
sonable salary to prove ability? I know the 
answers to packinghouse problems. Can organ- 
ize labor and eliminate waste of material. Re- 
liable reference from packers and _ bankers. 
W-770, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Il. 





——$—_ 





Beef Superintendent 
Wanted, beef superintendent for new plant 
starting operations about August 1, killing 
about 150 cattle and 50 calves a day. Will 
consider capable beef killing foreman. F. M. 
Tobin, c/o The Tobin Packing Co., Inc., Fort 
Dodge, Ia. 





Sausagemaker 
Twenty-five years’ experience making all 
kinds of sausage. Experienced in latest meth- 
ods of curing. Seeking position as foreman 
or assistant foreman. Go anywhere. W-768, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 


Beef Grader 


Wanted, experienced beef grader for new 
plant starting operations about August 1, kill- 
ing about 150 cattle and 50 calves a day. 
F. M. Tobin, c/o The Tobin Packing Co., Inc., 
Fort Dodge, Ia. 





——— 


Packing Plant 


For sale, fully equipped packing plan 
now in operation. Everything in e. 
cellent condition. Located in Centra 
Indiana. Seventy-five thousand popul. 
tion within radius of 25 miles. Ney 
stock pens under cover and located op 
railroad siding. This $35,000 plant 
can be bought for $15,000. Only $8,009 
cash necessary, balance easy payment, 

FS-744 
THE NATIONAL PROVISIONER 


407 S. Dearborn St., Chicago, Ill, 








Sausage Foreman 
A-1 sausage foreman can produce complete 
line of sausage products, loaves and special- 
ties. Able to handle help. Many years’ ex- 
perience. Married. Good references. W-767, 
THE NATIONAL PROVISIONER, 300 Mad- 
ison Ave., New York City. 





Salesman 


Top salesman desirous of making change 
would like to secure position with reliable 
independent southern packer. Sound experi- 
ence acquired from years of wholesale and re- 
tail merchandising of meat qualify me to pro- 
duce. Excellent record for responsibility. Can 
handle men to get results. W-769, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Packinghouse Supt. 


Available soon, superintendent with years of 
practical all-around plant operating experi- 
ence. Medium or small plant, all departments, 
beef or pork, killing, cutting, processing, manu- 
facturing, ete., and mechanical supervision. 
Handle labor efficiently; produce results with 
minimum operating costs. References. W-750, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 





Accountant 

Eastern meat packer wants accountant 
between 30 and 40 years old, thoroughly ex- 
perienced in packinghouse operations, costs, 
tests, and tax matters. Give references, ex- 
perience and former employers. W-762, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Superintendent 


Wanted, position as superintendent of 
medium-sized plant. Years of experience in 
both large and small plants. Can produce 
quality products and operate all departments 
on economical basis. Best references as to 
ability and qualifications. W-760, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Plant Manager 


Young man, 20 years’ packinghouse experi- 
ence in sales manufacturing, slaughtering, all 
packinghouse departments. Acquainted with 
West, Central West, Eastern Seaboard. Has 
handled large plants, large sales organizations. 
Steady worker, understands economical opera- 
tions and sales development. Now employed. 
available June 1. W-747, THE NATIONAI, 





PROVISIONER, 300 Madison Ave., New York 


City. | 
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Equipment for Sale 








Equipment Wanted 





Rendering Equipment 
Used dry rendering cookers 4 ft. x 
7 ft.; hydraulic crackling presses; bone 
crushers. Good condition. Reasonable. 
FS-763, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New 
York City. 





Used Packinghouse Equipment 

For sale, 24-ton Frick ice machine with steam 
engine. Brownell boiler, Gem City boiler, Permutit 
water softener, cattle scale, track scales, pumps, 
lard cooking tank, blowers, tallow tanks, other 
items. For list and full particulars write to Geo. 
H. Alten, P. 0. Box 426, Lancaster, Ohio. 





Miscellaneous Equip. 


Wanted to buy, good used single- and 
double-friction hoists; also 5 x 5, 6x6, 
and 9 x 9 vertical ice machines with or 
without shell and tube condensers; Beef 
rails and hangers; 50-, 75-, and 100-HP 
steam boilers; 5- to 50-HP AC electric 
motors. 

HILL PACKING COMPANY 
Topeka, Kans. 








Used Equipment for Sale 

3 Anderson o. 1 Oil Expellers, motor 
driven, with 15-H.P., AC motors, complete 
with tempering apparatus; 2 Anderson RB 
Expellers ; two 4 ft. x 9 ft. Mechanical Mfg. 
Co. Lard Rolls; 1 Allbright-Nell 2% ft. x 
ft. Jacketed Dryer; 3 Bartlett & Snow Jack- 
eted Digesters or Tankage Dryers; one 24 in. 
x 20 in. Type “B” Jeffrey Hammer Mill; one 
24 in. x 16 in. Gruendler Hammer Mill; 2 
Jay-Bee Hammer Mills, No. 2, No. 3, for 
Cracklings; 2 Mechanical Mfg. Co. Double 
Arm Meat Mixers; 1 Buffalo No. 23 Silent 
Cutter; 1 No. 41 Enterprise Meat Chopper; 
1 “Boss” No. 166 Meat Chopper. Miscel- 
laneous: Cutters, Grinders, Melters, Cookers, 
Rendering Tanks, Hydraulic Presses, Kettles, 
Seeeeee, Oe. What have you for sale? Send 
us a list. 

CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 
Shops and Plant 
831 Doremus Ave., Newark, N. J. 





Used Sausage Machinery 


No. 43 silent cutter and motor 
No. 32 silent cutter and motor 
No. 27 silent cutter and motor 

500-lb. stuffer 

400-lb. stuffer 

200-lb. stuffer 

1000-lb. mixer 

No. 56 grinder 

FS-766 
THE NATIONAL PROVISIONER 


407 S. Dearborn St., Chicago 











Have You Ordered 


The | 
MULTIPLE 
BINDER 


for your 1937 copies of 


THE NATIONAL 
PROVISIONER 





A complete volume of 26 issues can be 
easily kept for future reference 
in this Binder. 
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[UNITED DRESSED BEEF COMPANY | 










































































spo J. J. HARRINGTON & COMPANY 
) ay. a. 

City Dressed Beef, Lamb and Veal, Poultry 
—— Oleo Oils Stock Foods Pulled Wool Calf Skins 
tunities Tallows. Cracklings Packer Hides Cattle Switshes 
it Selected Beef and Sheep Casings 
nee ee Ee nner NEW YORK CITY Murrey Bustos 
1 in Central 
——t 
y= To Sell Your Hog Casings S AJ SAGE 
<7 Se in Great Britain 

communicate with e e ° 

VISIONER STOKES é DALTON, LTD. iS Finer Tasting 
hicago, Ill. Leeds 9 ENGLAND 
anted | |] FRANK A. JAMES in Natural Casings 

91-23 FARRINGDON ROAD, LONDON, E. C. 1 
quip. Cable Address: - ~- + JAMMETHO SMITH, London 
d singled We are large Buyers all the year SALZMAN CASINGS CORP. 
5x5, 6x6, round of all grades of Hog Casings 4021 Normal Ave., Chicago, Illinois 
hines with or Cable Offers: - - C. I. F. LONDON 
lensers; Beef 
, and 100-HP 
acne | | We J. KEMPNER, LTD. | | i056 Skins You LovetoStuff” 

P 47-53 St. John St., Smithfield, London, E. C. 1. 

MPANY Cables: Supplant, London 
Conti B of Quality Hog Casings 
renee ne i iar ein Early & Moor, Inc. 
ed a Phone Gramercy 5305 SAUSAGE CASINGS 


ssues can be 


pference 








——— 
——————— 


Provisioner 





Schweisheimer & Fellerman 
Importers and Exporters of 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 

















HARRY LEVI & COMPANY, INC. 
IMPORTERS EXPORTERS 
SAUSAGE CASINGS 


625 Greenwich St. 
NEW YORK, N. Y. 













723 West Lake St. 
CHICAGO, ILL. 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U. S. A. 




















_ Week Ending May 22, 1937 





139 Blackstone St. 
Boston, Mass. 


Exporters 


Importers 








Selected 
Sausage Casings 


Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 




















MAY CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, IIl. 
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AD WA RIUISERS _ 


The companies listed here that make equipment im- 
; r P sane a han | ag 5% 77ee. The <4 gain 
° you ive years ause even th 
in t his wssue of best of care your present equipment depreciates about 
5% a year. The makers of supplies are constantly 
improving them and devising new applications which 


NAIL make for an equal operating and sales improvement. 
THE TIO Those that furnish services employ the newest equie- 
% oner ment and latest methods, enabling them to quote 


you rates offering similar advantages. Watch these 
firms’ advertising! 


@® The National Provisioner is a Member Audit Bureau dy 





of Circulations and Associated Business Papers, Inc. 












ee eer 57 
Kennett-Murray & Co............. 45 
Adler Company, The.......... eee 34 
Allbright-Nell Co., The..... Third Cover ee 34 
Aluminum Cooking UtensilCompany. 3 Levi, Harry & Company, Inc........ 57 
American Can Company........... 8 Luce Manufacturing Co............ 26 
I a. Xe oe HeNe Hh 40d 0 ee ... 52 
Angostura-Wuppermann Corporation 6 May Casing Company.............. 57 
Arbogast & MEM GIID s o.ie a0 we esiere's 54 Mayer & Sons Co., H. J............. 20 
Armour and Company...........--. 12 McCullough, E.W................. 38 
Armstrong Cork Company......... 24 SS Fee eee 45 
Metal Sponge Sales Corporation..... 32 
Bemis Bro. Bag Company.......... 42 Meyer, H. H., Packing Co.......... 54 
Brady, McGillivray & Mulloy........ 26 
Brennan Company, The P.......... 54 Omaha Packing Co................ 46 
Oppenheimer & Co., Inc.,S.......... 55 
Cahn, Fred C....... rap ere 34 
Callahan and Co., A. P............. 53 Pomona Pump Company........... 26 
Cincinnati Butchers’ Supply Corp... 36 Powers Regulator Company........ 37 
Corn Products Sales Company....... 
Lf PLP SOE First aa Quick Cure Brine Products, Inc..... 28 









Rath Packing Company............ 
Dold Packing Co., Jacob............ 52 Be Ny Ghik bc aoe oe enaeeus 46 
Dunning & Boschert Press Co. Inc... 38 

























Salzman Casings Corporation....... 57 
Early & Moor, Inc.............+..- 57 I Mk as 6 waebia nea’ 48 
Schluderberg, Wm.-T. J. Kurdle Co.. 54 
Felin & Co., Inc., JohnJd............ 54 Schweisheimer & Fellerman........ 57 
French Oil Mill Machinery Co....... 32 Self-Locking Carton Company...... 48 
Smith, Brubaker & Egan........... 48 
Griffith Laboratories, The.......... 5 Smith’s Sons Co., John E. .Second Cover 
Specialty Mfrs. Sales Co........... 46 
Halsted & Co., Inc., E.S............ 34 I WN Ws ko oa ss eve os 11 
Ham Boiler Corporation......... 30, 31 a ere 46 
Heekin Can Company.............. 34 Stokes & Dalton, Ltd............... 57 
Hormel & Co., Geo. A.............. 52 Superior Packing Co............... 52 
Hubbard Packers Machinery........ 32 Swift & Company........ Fourth Cover 
Hunter Packing Co. .....cccccesss 52 Sylvania Industrial Corporation. ..9, 22 
Hygrade Food Products Corporation. 54 
Theurer Wagon Works, Inc......... 34 
Independent Casing Company....... 48 
/ Union Steel Products Co........... 32 
pS eT ee 48 United Cork Companies............ 26 
NS. 0s the 06 wie ba em ag ee 46 United Dressed Beef Co............ 57 
Nee Riis aie wimg a ionaed 57 
Johns-Manville Corporation ........ 10 Visking Corporation .............. 7 
Vogt & Sons, Inc., F.G............. 54 
Kahn’s Sons Co., E................ 52 






Keating Equipment Company....... 28 Wilmington Provision Co........... 54 





While every precaution is taken lo insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 
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IMPROVE THE FLAVOR AND APPEARANCE 
— OF 


the SMOKED . BOILED 


= HAMS HAMS 








QOZz—<ro<cmsa 


* SMOKEHOUSE 





Perfectly Controlled Perfectly Designed 

Temperature, Humidity and Constructed Stainless 

and Air Circulation Steel Retainers 

ASSURE ASSURE 
Uniform Smoke, Flavor Uniform Appearance, 
Color and Shrinkage Shape and Shrinkage 

ANCO Revolving Smokehouses provide the most mod- ANCO Stainless Steel Ham Retainers have become 

em method of uniformly smoking hams. With this standard equipment in numerous ham boiling plants 

equipment, color and flavor are improved, and a great because they not only improve the shape, appearance, 

saving in shrinkage is assured. Loading and unloading and flavor of the product, but last longer due to the 

of meats can be done at any floor level, thereby saving durability of the metal and the construction. The 
) tucking, use of elevators, and much labor. Processing numerous sizes and shapes of ANCO Retainers will 

is conveniently observed from time to time at any make it easy for you to select those best suited to your 

desired floor level. Descriptive literature is now ready requirements. Write today for new folder No. 37A and 

for distribution. latest prices. 





zm THE ALLBRIGHT-NELLCQ 
da Rc ia 117 Liberty Seer 2229 S- Westerm Boulevard ou. cise x 


New York, N. ¥. Chicago, Il. San Francisco, Calif. 
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p fiaced 
the fac ‘ i 
mnie VERE bce CoN TT All haligh © taborate pe 
eROhed the wi: , taken at the airport @ 
“ : icstination gecret ft wea a 
pte fur Taly, . fheow ‘die (6 stag at » hot 
. , bib. ta ce fie hopes to em 
(vi i nd enisy a short corm 


7 ~S ppian Widow Fined ford 


You Are Reading the News 


Through a jelly made with 10 parts water | 
and 1 part Swift’s Atlas Gelatin : 


HE same crystal-like clarity that enables you to gelatin for jellied meats because it was tes ed 
read ordinary newsprint through this jelly . . . perfected for just that one purpose. : 
shows off jellied meats to the very best advantage. Atlas is packed in 275-Ib. barrels, 100- lb. 
Swift’s Atlas Gelatin is odorless . . . tasteless, too. 50-lb. drums. j 
It has all these qualities which make it a splendid Swift & Company, Gelatin Division, Chie 


Z 4 





SWIFT S GELATI 


as tested 





